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5 $ like manner, firſt drying and pow-S@ 
Mite dering your Saffron , and after ir 
Fxhath coloured the |Roſewater ſaf- A; | 
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in a diſhe over a chafingdiſh of ; 
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breake ſore ſugar candic ſmall, but | 
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el through aſtraincr.then take ſo much wi 
Id8 lugir as the pulp dooth weigh, and [XX 
(= boile it as you doe Marmelade of Þ 2 
'7F Quinces,audthea boxe it vp. OM 
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with hard or Roche candle. 4 -\ 


} ; your Nutmeps in ſeepe in 'q 
| common Lee made with:or-\ Y; 
TN dinarie aſhes 24 , houres; take theme 
out and boile them in faire water 
till they becender , and ſo take our\ Py 
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aſ{irup of double refined ſugar and} i 
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| ef Peare, Nut,ehc. and after to caſt it ty 
| Al 4 - hollowe within, of ſugar. 


Ill a woodden platter halfe full D 
of ſande, then preſſc downe a Jy 4 
Lemmon, Peare, &c. thereinrothe 47 
juſt balfe thereof ; then temper W | 
ſome -buror Alablaſter with faire þ 
waterina ſtone ar copper diſh , of fx 
C the bigneſle of agrearfiluer boule, W 
and caſt this pap. into your ande, © 5 
o | and from thence clap it _—_ the 1 
omon » Pearce z &C, pres ſing 
Ty the pap cleſe-vnto it , Then afrer \f 
Ye] while -take out this halfe parte 
with the Lemmon init, and = 
% it cuen 1n the inſides as necre as I>x Bo 
2-1 you can, to make it relemble the 7a 
' iuſt-halte of your Lemmon, then Fo 
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my Ccaſt another halfe voto it , then; of 
(hy cut off a pecce of the top of both Mah. p 
ela) your partic moldes, and caſt thereto Ns, \ 


|. [= $1 another cap in like manner as your t 
[} S8| did before. Keepe theſe three parts PR 
15 8 DN bound together with tape till you 
7 $8 hauc cauſe to vſc them : and be! of | 
it [S$&forc you caſt, laicthem alwaics in ils -l 
| o i water , and drie vp the water againe J oo Ft 
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[li Wy JN Colour your Lemmon with a lit- \'" 4 
Witkya lltle Saffron ſteeped in Roſewaner g. D'7 : j 
| [1-100 your: Sugar in this manner : [FW 
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| ry lome out of Ig Dar it will runne "1 | j 
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; '% ries, Prunes, Damſons, exc. all the | Id 
[a \ Jeare. $*1 | 
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| | which are ſharp in taſte ( Quere\Q 
Alllif the common blacke and redde | A 
Cherrie will not alſo ſerue , hauing PRs 
9 inthe ende of the decoCtian a lit-\# 
Ve 4 tle oyle of Vitrioll or Sulphur , or © 
[ſome veriuice of ſoure grapes, or! tr 
Dll iuyce of Lemmons mixed there I) 1} 
Thar to giue a ſufficienttartneſle ) © =} 
pull of their ſtalks and boile them ix | 
X y themſelues without the addi- Gb 
tion of anie liquour in a caldron 
bas pipkio , wd when they begin] Fol 
once| 4 
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: once to-boile in their owne 1ycc, A 1 
as ſtirthem hard at the bottome with (dy '> 
ay | a ſpartle , leſt they burne to the pans? 
ſc: $9! bottom. They haue boyled ſuſfici-jfokll | 
&|cntly,. when they haue caſt oft all ( 
Cv their ykinnes, and that the pulp and Fe \1 
SN 5 ubſtanccof the cherries is growne Pl _ 
| ER to athicke pap : then take it from 
© Nchefice, and let it coole, then di-gS6 
PlGog the pulpe onely through the V 


vide the ſtones and skinnes, by paſ- G. 
R fs botrome of a ſtrainer reuerſcd as\k J 
Þ 


K ; __ 


_ 


"ou 4 


they vſe in ce;fie fiftuls, then tak - | 
p21 this pulpe and ſpread it thin vyppon(l 


s or diſhes, and'ſo ler} 


| 'F : idricinthe ſanne, orelſeio anoueny] 
8-H 6 RA drawn you "a 
| SAL , then looſeit fromthe 'Þ 
| D 4 or a and keep it to vronokethe 
| p;) g! apperite , and to coole the ſtomacke 5: 


tin feuers, and all other hotediſeaſes. FF 

5 ' Proouc the ſame in all manner of - | 

FR fruit . If you feare aduftion in this Jan 

BIA! worke, you may fiſh it in boteſyJos 
balnce. 
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'46. How to dry all manner of plums or þ- 4 
0 Cherries inthe ſunne, 


x Pit bee a ſmall fruit, you muſt dry 8 =' 
$ them whole, laying them abroade | 4 
©} ioche hoteſunne,in ſtone or pew=['&F? 

(I ter diſhes, or jron or braflepannes, {{ Y 

We VI turning them as you ſhall ce cauſe, Y "4 
(Burifthe plum be of anic lirgenes , 

| * fliteach plum on the one {idefrom i Dx 

= the top to the bottome, and then 1 

AN ay them abroad intheſunne, but if #7 

x they be of the biggeſt ſort, then giue 
t either plum a flit on each fide: arid P Y 

Xq if the ſunne do nor ſhine ſufficiently | I " 
: A quriog the praCtiſe,then dry them in} :7 
0 'an oucn that is temperately warme. - 
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| > 47 Howto keepe Apples,Peares,Quon- WA 
| ( 21 ceswardens, ec. allthe yeare dry. 7 4 

© 
| t-j Tek them , take outthe coarcs, t; 's 
} bat aud ſlice them in thinne lices, [ o 
_lay- hn 
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L431 i laying them to drie in the Sunne i ing 


F KiESſome tone or merallice diſhes, or 
| AJ ypon a high frame couercd wr 
« 3 courſe canuas,now and then turning c 
33 {them , and ſo they will keepe all the 
Wah yeere, 
XS : | 
FO 48.7 make greene Ginger with 


| MA, | b 
ao yon ſirrup. 4 [ 

c . A " f 
v' « Take Gin nger one pound , pare ite 
ras , ſteepe itinred wine and) | & 


Þ 


vinegar equally mixed, letit ſtand (c lb 

12. daies 10 acloſe veſlell, and cueryſN 23 

day once or twice ſtir it vp & downe,}8 

IN NYithen take of wine one gallon, and of FF 
09> 


y 
IAC 


FE 
- 


T5 

0,” 
- 

* 


vinegar a pottle, ſecth altogether tofe bh 

NY: z1 the conſurptis of a moity or balfe, lies 
yg] then take a pottle of cleane clarified 8] 
5] honey or more, and put thereunto, Y y/ 


CO and let them boyle well rogether FIPS 
þ; 22 then take halfe an ounce of Saffron\ lth 
| finely beaten, and pur it thereto with ub 
do ſome ſugar if yougleaſe, M T, 
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W84 49. To make ſucket of greene 

| N Walnuts. 

| Fe _ Walnuts when they are no} E 2 
Not Sj bigger then thelargeſt hafill nut,? Wt) 

la KO pareaway the vppermoſt reene, but' 7 <5 

| yy not too deepe, then a in a > 

h / of water till the water be ſod- ok 

& Wen away , then take ſo much more. 

ME of freſh water, and when it is ſodden' £8 »1 

i to the halfe , put therero a _” of 521 


E vinegar & a pottle of clatific _ bez 
G 
q = 50. To make conſerne of prunes 
| ur or Damſons. 
5 N 


MA TAke ripe Damſons, put them | 
< into ſcalding water, et then'$y = 
pftand 2 while, then boile them 0- 8&3 
vcr the firc till they breake , then'? 
Ntraine out the water through * 
0 4 colander , and legthem ſtand there> JAS 
Wl to coole, thikps ſtraine the dam ln 


afſons through the colander , taking | 
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1 Sod he pots. 
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51» To malg conſerve of ftirawberies. Þ 
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The Arte of preſeruing, , 
Jaway the ſtones and skinnes, then 
et the pulpe ouer the fire agzine , | 
$aod putthcrets a good quantitie of 
're&wine, and boile them wellto a 


__ 
Li.:2 n s 
7 4 & 
Y E _ 


= At 
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FI ſtiffcnefle, ever ſtirring them vp and ol 
{ downe,, and when they bce almoſt W 


ſufficientlie boyled,putin a cooueni- ſ 
Lecatproportion of ſugar: ſtir all well 
: togethcr,andafter putit in-your gal- , 


} 


tf Irft ſeeth them'fn water, and then 
caſt away the water, and ſtraineh 
A them, then bailethem in white wine, I 
and worke as before in Damſons, or Þ 

f 
\ 


c = be ftiffe, 


way 


Akea pottlc of Damſons,pricke 
them and.put them into a pot, 
out 


AY clic firaine them being ripe, then (M 
# boyle them 1a winc & ſugar till they Q 


j IF} 52. Conſerne of Pruves or Daneſons l 
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Conſerumg,candying.thc, 
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ww 


DRY PPE 


& put thereto a ſuſhcicat quantitie 0 
WSugar , & boile themto their heigh 
E@orconliſtencic, and putitvpin gall 


4 
' ai; 7 . p 
LJ. [5 
Go Ye 
F "5 
5. 025 
= 4»y Root or flowers, if S 
*7\\1 


if | hey a quarter of a pounde of UN 
$1 4 the beſt refioed fugar , orfugariarh 
Wcandio which you can get, pow»'paxa 
©\der-it , put thereto two ſpoonfulls ORF 
of Roſcwater, dippe therein your &PB 
 Nutmeps, Ginger, Rootes, &c. be-$ 
fins firſt ſodden in fire water tilled - 
"Fithey bee ſoft and render , the oft, SA hd 
miner you dip them ia your firuP7; LY 
Fithe thicker , the .cagdie wall buy 


RE... » 4 _ 
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| þ <4 « « | The Aneof preſerning, | 
IS butit will bethe longer in candying: 
F your firup muſt be of ſuch ſtiffcneſs, 
{NJ as that a drop«thereof being ler fall if 
S 4 'ypon a pewter diſh , maic congeale 
== and harden being colde, You muſt , 
EAf make your Grrup in achafiogdifh of 
2 coales , keepivg a gentle fire: after 
tg) pop once at his full height, if 
= Frthen put them vpon papers prelent-i 
px ly jnto a ftoue or in diſhes, continuek 
Bx-firc ſome ten ortwelue daies,till you 
"To; finde the candie hard and gliſtcring 
(q) likediamonds ; you muſt dippe they 
13 #.rcd rofe, the gillowflower, the mari- 
Wpold, the borrage flower, and allo-þ 


1a” 


| - WXEther flowers bur once. 


- TJ 
= -\ þ 
' VI 24 Thearte 6 comfetmaking, teaching 
4 'S ; how to courr all kinds of ſeeder, fruits 


8; Wall or ſpices withſugar, 


þ 
Þ { p- | "i of all you muſt hauea deepel 
W-AKVIL bottomed baſon of fine cleane 
13 £2. braſſe or lattron-, with two earcs of Þ 
1: Dc3ron co hang it with two ſeucrall; 
= £5 Cordes! 
 ODRET X NR Im 7 
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wp pe 9 2 
| F..4. over a baſonor carthen pan} 
with hote coales. 
\ You muſt alſo hauea broadpan () 
topur aſhes in, and hot coales ypon t- ; 
Y Yay 
1 Ml You muſthaueacleanelanton ba«[[;S 
@ | (oa to melryour ſugarin 7 Im faire po! 

q) brazen Skiller, _ (03 
Wo ' You muſt haue a na "braſen; = 
Ladle, toletrun the Sugar vponthe.} - 
Gedes, WAY 

You ruſt alſo haue: a braſca|'&) 
Yi lice, to [crape away thefogarfrom' © 
y I haogiog baſoh if neede ad. 


: r 
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ao Having all theſe necefſarie veſ.! X 
'ſels and inſtrumcntFFworke as fol- Þ | 
Y loweth. ov "| 
V MF Chooſe the whiteſt, fineſt, and YA? 
LEM] hardeſt Supar , and then you neede| 2 
- 1.4 BY mehr ney but beateit onelie 5 
Jaco fine powder thatit may diflok F. 
V the ſooner, 
Bur firſt makeall your ſcedes Ih 
es: dry ther 'myour hangir 
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The Arte of preſeraing, 


WM Takefor eucrytwo peunde of ſu-fi} 
WY 24r, a quarter of a pounde of annjs 
WM, M leeds, or coriander ſeedes, and yourf 
\ 14 comfite will be great cuough: and iff 
| BY S1you will make them greater, taki ” 
(S & Ihalfe a pound more of lugar, or one} 
\ pound more; and then they will beeh to 
Ws JtaireandTarge, R, 
be And halfe apound of Annis ſeeds, Nl 
with two pound of lugar will make 
1&4 Whine ſmall comics, 

7 You maiealſotake a quarter andþ l 
fla halfe of annis ſecdes , and three 
4s punde of ſugar, or balfe a pouod}y 
{i 1s (of annis feedes and foure poundeh 
|} MSF of ſugar. Docthe like in Corianderff 
E/\a(cedes. þ 

FH Melt your ſugaria this manner, 
N Na 7. Pur three pounds of your 
leone ſugar into the baſon , andſF 
dne pinte of cleane running wa-f 
ter thereunto, ſtirre it well with 
Mo braten lice , vntill all be moiſt and 

ell wet, then ſet it ouer the firc;if 

ithout ſmoke or flame , and melt 


qit _ , that there bee no whel | 
, iſ] 


w, EE2TS fe ALASREL 
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ERIN Ip ts 


"ils 
ws" W bur = it vpon hote imbers that -) 
| @ it may 1un from the ladle ypon the 1 4 
Weccs. 
To make them how Let your 
av bee ronkroig 


j 


% Fa 
gar. 1s aol diſſolue the ſarme. m -} 
Neuer skim your {ugarif it bee @ | 
© cleave and fine. 
F- jj Pur no kinde of ſtarch or Amy» Xs 
© lum co your ſugar, 0 a, 
Secth not your Sugar teo long , F 
; 1p will makeitblack, yellow, FR | 
0 OrTawnie, \ #; 
-# .. Moouec theſcedes in the hanging b- 
Od # baſon as faſt as you can or maic., WS? '® 
| when, | 


_—_— NC GEE 
"3s pp e2f=; itz Fr 
f Al I LP © WE. RE, - = 
_ The Arteof  preſermnny, 


ot & $2 Inben thefogaris in caſtivy, 
''Þ I Arthie firſt coate pot on Furonthy 
if Mhaife poor cfoll with the lad'e , and 
Fallto mouethe baſon, moue, fir J 
Fe ind rabbe the ſerdes w th thy let 
ghand 2 prettie while, for they with 
2 take ſugar the better, and driecher 
4 Q ell after euery coate. | 
SZ Doc this at everic coate, not on< A 
&'y i in mooving the baſon , bur alſof$ 
Y with the ſtirring of the comfits witE-W 
the left hand and drying the ſame 
an & thus dooing you ſha'l make grearfis 
IT of —_—__ making : as , incucricK\ 
ree houres you maie make thre: fo 
pound of comfits. \ 
1% And as the corfits doe increaſe 
: AST m preatnes , ſo you maic take moref s p 
Ve Sugar in your ladle to caft on, Butyi 
&2 for p_ comfits let your Sugarſs - 
6; | be of alight decoRion laſt, and of 
£3228 2 FH herdecoRtion faſt, and not too! 
, STAY hore. Af 
3; K For criſpe and ragged comfits,| 


oF 
Ce" 


ld 


NP 


4x make your ſugar of a high decoc- 
UL Bon, cuco as high as it may ruoneſſs 
S 4 Ya from | 
# 4 oh vol Se EAST: 13 

T ! IG EX 10 RA x0 f 


wy Conſerang ranting, hc = 
Efrom the ladle, and let fall a foot 2 
T9 jhigh or more from the Ladle, and Y2F 
EOYthe hoter you caſt in your ſugar, O 
| Wo the more ragged will your cam- =f 
Fay fers bee. Allo the comets will not ih 
Willtake ſo much of the ſygar as they | 
oY will vppon a light decottion, and £3" 
W they will keepe their raggedneſle CY 
long. This high decoction mu We" 
wen ferue for eight or tenne coats inthe gdalal 
Plcade of the worke , an4 put onat e-F 
© i uery time but one ſpoontull, & haue "EF? 
WAY a light band with your baſon,caſting, Q- 
| tf lixtle ſugar. 4 
bod Aquarter ofa pound of Corian- 8g 
|derſceds, and three pounds of ſugar 
pu make great,huge, and big com-"E 
ets, 
See that you keepe your Sagar 
aics in good temper in the ba= Jo 
ſor , that it burne not into lampes > 
or gobbets : and if your ſugar bee? 
JAN at anie time too high boiled, put FR 
®&F in aſpoonfull or two of water, andy 
M82 keepe it warilic with the ladle, and, EF 
6 let your fire alwayes bee  withourih, 
. ſmo «ot wo J 
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[ {5 er — vieofpreſeriines 
_ | ih + Bl 3] (ſmoke or flame. | [ | 
''FK v Some commende a ladte thatlh 
*t hath a hole in itto letthe ſugar runy y 
V7 7 bo of aheight : but you ma 
Sj] make your comfits in their perfe 
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A When your comfits bee made, if F 
}),/ j'} 
ce your diſhes with your comfirs{$l 
Jyppon papers in them before the > 
heate of the fire:or'in the hot ſunne,fif 
or in an Ouen after the bread is\gF 
BM Jrawne , by theſpice of an houre org 
7 two , and this will make themyeri T 
;- [6 - white. | + 
WH Take 2 quarter of a poundeoff 
> IAnnis ſcedes, and two pounde of wh 
| A Sugar', and this proportion will 
I% e them verie om and cue NN 
'2 like quantitic take of Carrowaief2% 
Y 'feede, Fennell feede, and Corianderf{® 
ex cede. S 
pO Take of the fineſt Cinamon 7M 
and cur it into prettie ſmall ſticks 
Fl becing drye , and beware: you 


LU 
Wl” werte it not , for that deadetbM a 
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 Conſarane. candying-6 &c. p80 
Ml che cinamon., and chenwotse as 1n fey 


Do this with Orenge! G 4 No 
© 


other comhes. D 
| h i riades hkewilſe, 


 /Worke vpon ginger, cloues, a 
1 - Wynn vpon otheffcerdd, 14 -f 
7 'Theſmaller that; Annis feed. com Ws (| 
Wie be, the fairer; the harder, and o: { 1 

KY. 
oY 
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Q in all other. 
RA Take the powder of fine Cina- 
mon twodrammes , of.fine muske abs es 
({difſolucd. in-1a little water; ans 12> 
WF {cruple , mriogle theſe; all roge-y Y 
| FR ther-in the: hanging -baſonr y! as Oo 
[ caſt them' ypon Sugar of a oned xd 
3] decoftioo , then withihby leſthand, », 
«| \ NF mouc it toandfro , and drieitwell,] Nd 
Adoe this often, vnrill: they bee: ag; A 3 
No reatas poppie {eedes;, and givein Ga 
1 C LR the 'cade three: or foure coates oF gy 
(-1f light decoRion, that they -maie, = 
Fi bee round and plaine, and with an x 
( bigh decetlion you mayec make%y 
if, V4 them crifpe = 
UR:..' You m—_ have a coarſe fearcey 
16 1 made for the purpoſe with hayre t- 
jt 0 with parchmenttull, of holes td ron 


D 4 part 
WL = 


ANT TAIT oe, NG 
3%; ay UTC NOR ADORE NOT CITES 
(_— wh a LES RT 


Fl 
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Blpartand divide the cad into ſe-W 
F&t ucrallſorts. 
Up To makepaſte for comfers. Take 


4 q white fo ar tWO OUNCES , anda fewels 

RY ;'y Dor, of borrage water, ſcerb 

FRE 1th water and the. gar together ,f8h 

| RiSHand purrto the Saffron , then firſthk 
"7, ALY ple theerummesof bread ,. and 

5 well together, driechem | 

X po the liquor ſcalding 'hote, Don 2 
"il he-ftuffe, and beei hecclibuad - 

Me with thy hand, and make: ons 

=o rother formes thee, dry th "1g / 


Fi [4] | 4 graves ated -breade foure ounces ie 
[1 | ' = Y: 10 c Cinamon: ;pawdred bhaleſs 
v1 | 1 ounce , fine girg er powder .onefif 
f tramme , faffron bod ,alitde;h 
| 


Fe 
Y and couerthem as comets. 


2 we C onanderſecdestwoounces, fu-S 
Se eepoend and atbalfe.,, niakethÞF 
We very faire comfers. L 
LEES; Anois fcedes three cncts, Lager . 
Fa A _ a pound, or annisfeedes twaſ# 
Kh ces, Sofugar 6, ounces,w!:ll make 
\ 4 | 
x3 Tire comfi's. 
YEBES  Evucric dram of fine Cinamon » 


ts 


3 

' f grofſe Cina« Jo | 
a mon will make almoſt three drams ne 
A of fine powder ſcarced,afterit is well = | 
"CF | beaten. f*\ 

ON Sugar powder one ounce will take'£(Y 
EF! at the leaſt apound of ſugar ro make \. "4 
ag your biskets faire. - | 
All - Carrowayes will. bee faire at 12. fl 
cones ©" 
ON Pur into the ſugara little Amy- WAY | 

HA om diſlolucd for finc or fix of the ſhy 
£211: coats, and that will make MI 
Xiſlthem exceeding criſpe : and if you WXxXWl- 
"© {put roo much Amylum or ſtarch x ] 

[Ay <2 the comfirs which you would (NN 

VF haue criſpe, it will make them flat 8& KY 
& 1 finooth, t-f 
XY In any other confcQion of pa- We? 
[-1 ſeed Sugar mixed with gum Dra- 
FN Barant put no kinde of Amylum: [#987 
ware of it , for it will make thy KU 

t-! 


£31 worke clammie. 
8 To rmakeredcomfcrs, ſcerh three [S2RE 
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| RE — - Toe Artof preſerning, | 


is” 


NE or foure ounces of braſcll with:aW 
2! hitlc water, take of this red water|.'& 
KY 4 (poonfulls , of fugar-oneounce,, WP 
7! and bole! xt to his decoRtion, then $ 
Pg giuc 6, coatcs and it will bee of a: 
LSHgoodcolour., orclſc you-maic rum 
[EF ko much water with one dramme of 
'; urneſole,doing as before. 4 
| To make greene comfits , ſeeth Ie 


__, { Airaaghy oy 
= —_— the iuice of beets. A 
DXlh . - Fo make them yellow, ſeeth fab- WY 


CT fon with ſugar. TM 
OY tn making of comfers, alwaies fall 
| when the water dooth ſceth , then 
{ >! put in your Sugar powder, and let t NJ 
| RA #ſecth a little vau)l it be cleane dif=JFX 
t; (=? folucd and boiled to his perfect de= ſ : 
FIN} toftion:, 8& thattbe whitene!sof the (MF 
\ reolour becleane gone : and if you| \ 
ES let it ſertle , you ſhall ſee the ſugar Þ 
AE fomewhart cleare, , I 
== -- For biskets-take two ſpoopfulls ja 
{ L- af of hquor , of Sugar ſearced 1n a8 
KSIV; courle {earce one: dram, aud of ſu-W 
| 54 I kearpowder to be molt and caſt oneH 


l 's * © punce .. This done wall make the y 
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| 10+ biskets ſomewhat faire, and ſome-. Þ þ 
C3} what greater then poppiec [ceds, * ; 
®: Aliter, Take ſugar-powder foure & 
= drams , ſugar to caſt foure ounces] 
with 1iquor ſufficient, laie gold or 
XÞ filuer 00 your comfits. | 
j- Euz1ic dramme of 1ugar powder 
ON WH take an ounce of ſugar to bee 4 3 
WF caſt : 8.drams make one ounce, ne (i 5 
| kE | thus much powder for biskers take I 
| xl | balfe a pound of ſugar to caſt there> Wx 
on, | (® 
AN Coriander feedes a quarter of (a 
VN 2 pound , ſugar z . pound, Corian= = 
£ SD | der lecdes haife. a pound , ſugar 3, J 
XI drains will make fairecombits. | 
} 1 For biskets, Annis ſcedes halfe FF Fr | 
v% of 2 ound, and ſugar two pound ©; 
dc. - v- 1 
- | - ln ixc or:cight of thelaſt coats þ $4 ( 
ox to makethem critpe, # J : 
To.one pound of ſugar take.g, KY 
WF1 ounces of water. 


a pound ,. Fennell {cedes:a quarter 
—_—_— {poonfulls of ſugar verie j 
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The Art of preſermiug, 


'Þ L-f mae ſcalde, waſh and & 
7 xj drawe bim cleane , ſeeth ic in MX 
| $ I whitc winc or rtheniſh wine, skum w | 
{ cleanc, clarifie the broth after ir is 
/{ rained , thentake apiate of thicke } 
Sf & ſweet creame, ſtrainethatto your hu 
! Yo clarificd broth , and your broth willf 
T I become ercceding faire and white 7 . 
FAY then take' powdred pinger, fine 
(1 whitcſugar and Roſewater, lecthing 
SL: your cullis when you leafon it, to t- 
2 make 1txdke the colour the better. [ht 


56. Tv mals weſevs, | 8 


T's Tac a pinte of flower,put into te) 
ASH a little creawe with two yolkes iff 
| 4 —__ and alucle Roſewater,with 
'S =. alittle ſearced Cinamon and Sugar, j 


OF workethem all together & bake the (i 
paſte vpon bote Lrons. ; 
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A 57. To make Almond butter. [OF 
a 


+ 
Lanch your almonds, and beat 
i | Brvem as fine as you can with faire t- 4 
% | water, two or three houres, then| X dl 
B fſtrainethem through alionen cloth, | þ=1 
WW boiie them with Roſcwater, whole VP 
C Y t-JÞy mace and annis ſeedes till the ſub- ry. 's 
ſtance bee thicke : ſpread itypon a \,% 
Xl | faire cloth, dreining the whey from | Ko 
F}it, after Ictit hang in the ſameclorh} 4 
* ſome fewe houres, then ſtraine it and þ- 
t-1 ſeaſon it with Roſewater and ſugar. ' C ) 4 


's \3 \F 
ſ 8 53.4 whitegelly of Almonds. $ - 4 
Ake Roſewarer, mme Dra- | OF | 
. Sigant. diſſolued, or Ifinglaſſe}F -#] 
Xl diflolued ; and ſome Cinamon % 

( grofſelie beaten, feeth them all ro» 
FN get gether , then rake c ofa F 
= monds, ' blanch c them 

1 fine with a little faire rarege? drie C 
Xl them in'a faire cloth 4 and Lond 
As 
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NS your water aforclaide into the Al-P! 
Ge monds, ſceth them together and 48 
I» ſtir them continually , then take 


li I chem fromthe fire, when all is boy-I 
Fe | led ro.aſufficient height, * 
Sod! vy 
ENS 59. To make Leach. « 
S bt 
oY =_ a pinte of Creame, ani inþ f; 
LIEN Otbe ſecthing put in ſome aſol-N 


Ws wed Iſinglas, ſtir it vatill it bee 
[ verie. thicke-; theo:take a handfull | 

KA = of; blaached Almonds, beat them 
Big and put 'thcm:i0, a diſh, with your} 
J{ Creame, ſeaſoning them with fugur, 


= fs EPS . PO. WA — 
$00 SEpenatriny wr” 2A hh feaee, bi... 4, STS po S : res 2h ” hn 
- CS es TE ES 0b ge FO TIED A EF = Le bop or . a 
© Es OA TR ICOBESIASSr : PRE ir > ge - "——_ 
ans I 


oy and after ſlice it and ah ik, 7 
EN 4.8 = & 
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po 60 weet contrary 4 
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GX 5 
wpe or wide your Parſneps? 

&Fclcane, them thinne 4 drie jþ 
Wm pdt Caouas -or ncwworke Wy 
frames, -bcatthem wc 
| [9s one third thereof with two 
| thirds 
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DAY we aw 4. 27 
Conſerning, candying ; &c. 2 
ll thirds of fine wheate flower, make [22S 4 
[2 vp your paſte into coates , and you | GI 

® ſhall fade themvery ſweete and de- {KO | 
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{ "1 61. Roſes and Gill:flowers ket t long. j-4 
J WOT 


& Oucr a Roſe that is freſh, and} FF 

* Ga the bud , and gathered in a wr 
Bed fairc- daie after-the dewe- is aſcen- (al 
* ded , with the whites of cgges well | 88 
JF beaten, and preſently ſtrewe thereod 9 
TS | the fine powder of ſearced Sugar\, |Þ 
| bl and put them'yp in luted pots, ſer- js 


ed ting the pots in a coole place infand 
$*1 orgrauell, With a fillip at any time 
UF you may ſhake off this 1ncloſure.. '» WY 
1 1-15 
xl 
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; 1 62, Grapes growins all the years.” Fd \ ©, 
$ - CO 4 » Us 2 
\ "A a Vine ſtalſke through 4 KY | 
Basker of earth in December, | 


FFI ———_— aA. 
| SODA EY ODE ERS 
(Qrb—= Xa wee 


> Art LD eefrnine, 


EN ripe, cut off the ftalke voderthe bar if 

Avia) ket ( for by this rime 1t hath eaken q 
B& FL roote) keepe the basketina warme f- 
F Ba place , andthe grapes will xontinue[H 
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3 trelh and faire along time vpoa the BY 


63-How to drie Roſcleanes,or any other 
Sugle flower without wrink/ing, v 


1:24 th pu would performe the ſame;$ 
we 


Wn Jo & 
in roſe leaues,you muſt in role] {6 
5 | time make choiſe of ſuch-roſes as are | 
Ix) I! acither ia the bud, nor full blowne 7, 
A oN Þ! (for theſe baue the {mootheſt leaues /; 
W227 of all ether) which you mult eſpecj= a 
I ally cull and chooſe from the reſt. Þ 
| | Thentake rigbe Callis ſand, waſh it Þ 
"Dy in ſome change of waters, anddric 
=o iethrougbly well, citherin av oucs, ? 
= or in the Pe zand EIN. « 
ot ſquare or long boxes of 4. 5. or 
TS } f inches deepa, taake Beſt an hn ay 
YN of {and in the bottome , —_ he; 
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2 E thatyeare, and when the grapes are 4, 


Z 
c 


WD "Ae ras 
i" 
% 


no _ BY 


{9 STe7 Fo 


- 


” = oe —s 


Wwhich lay your Roſclcaucs one by W- 
one (ſo as nene of them tonch 0-! ©: 


i ther ) till you haue couered all the COR 
ſand , then ſtrowe ſand vpon thoſe 'E S] 
$Jcaves till you hauc thinly couc- 

- #cd them all , & then make another I 
Laie of leaues as before, and ſolaie''G 
NY epoolaic, 8c. Setthis box in ſome iff 

/ warme place ina hoteſunnie daie , t- '4 
(and commonlie in two hote ſun- 
x - o es they will bce chroughy ij 
bo 4 take: them out [CG - 4 
4 Ry your hand without breaking; o 
NF Fj Keepe theſe leaucs in Lirce glaffes, 
pg pond about with po Nocre a. 
Al [chimney , or ſtove, for fearc of xe. = 
15 [F40E - I findethe: red Raſe leafe ft 
G Ny beftco bow tin -— of 
P AWAY}! & ſtalkes::0 panties , WY 
-f tckepiliflomers) 0 other fingle; s f 
ms, pricke them'one- by one Ill 
8 fande, preſſing downe their fy . 
leaues \{mooth with more ſande 8 
$f lai enenlie ypon them, And thus OE 
1 you maic haue Roſe leaues , and. 'Þ 1 
Woother flowers to laie abour = RAB - 
a. G- 
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The Arte of preſeraing, - 


Nr bafons,windowes,&c. all the winder 
tf lo Alſo this ſecret is veric r 4 
| (eV 5 ifs for a good ſimplifter, becaule! Nv 
ſs 02 ce maic drietke leafe of aoy hearbeſh 
1288 [iochis'manner, andlaieit being drie'f 
| 13 J io his Herball with the fimple whichY 
[irre reſenteth; whereby he maic ea 
Fr ily carne to knowe the names of all 


| x T_T he detirceth, * 
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; Clef t Ovipes hproi Zefe 
reedlgies 1.0: 
Euſters of grapes 
3 lines a = boigng A 
_ laſt ril! Eaſter. If chey>ſhris 
ON you maic plampe them yppe with aj 
+ li «Hamer. awacr bcforc|yaul edt 
"RX! chem... Some ve to dip-ihe. chiles 
1282} of theKalkes Geſt im bitch ſom 
F oy rotor -of the Vine wh ce 
ric cluſter placiog an apple-at) 
SH each cnde of > Fg 3 now: and} 
; {then \renewinge thoſe ' Apples 
* icy rot;; and after hanging « tt 
N ithia:a preſſe or cupboard, w 
wo 
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| © would ſtand infuch a room(as [ ſup} Dal [ 
1 poſe) where the grapes might not AJ 
| 


freeze : for otherwiſe you muſt bee GW 
"forced now & then to-make a gentle 

W firc inthe roome, or elle the grapes Feſt 
] WM will rot andperiſh, py | 
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? 65. How to keepe Walnuts alowg time [Y 
P plampe and jreſh, ' 


AK alaic ofthedrie ſtam- > 
F A\ pings of crabbs when the ver- SY 
K K Fibice 15 preſſe from them, coucr\ 4 j 
g thatlay with Walnuts, & vpon then -4f 
make another lay otſtampings, an 
Ho one lay vppon another will your We" 
1 yellc]! be tull wherein vou meane to {<1 
WM keepe them. The Nurs thus ;kept AN 
4 wik pill a8 if they were new. gathered VV 
from the tree. 
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fy TO WOD >. Put 


1 66. tn excellent conceit vpon the jo 
nels of drie Walnuts. 

Ol. 

1Þ Ather notyour Walouts before 'S bs i 

WM Cithcy befulripe,keep them wha \%, E 
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"The proige: preſeruing, 
out anic Arrvntill Newyeeres tide 
FIN then breaketbe ſhelles carefully, fo! 
oY: Ras youdcface not the kernells (andl 1] 
a {therefore you mult take choite off 
ſuch nuts as have thin ſhells) what! 
@N ſocuer you finde to come away cafi 
= T lic , remoucit: ſtcepetheſe kernells} 
= bc conduit water, forty eight houres 
fp b then will they ſwell and groweverie 
Ge  plumpeand faire, and you may pill 
Other cafilic, and preſent them toay 
| : ny friend you hauefor a Newyearey 
| [== «gift: bur becing pilled, they muſth 
RS, eaten within two or threehoures, ot 
gf ciſc loſe their whitencſs 


Sf beautic , but vnpilled they will lift 
two or three dayes faire and freſh | 


8 


Yo This of a kind Gentlewoman, whofg 
SE kill do highly commend, & whoſe} 


FG 1 caſe I doe greatly pitie; ſuch arethe| 
0 GY hard fortunes of the beſt wits 


«Þ 1 natures in our daics. 
Q | | 


= pt 69. How to keepe Quinces in a moſt e j 
yo RA cellevt manner. 


TIN- 


$'47 


AKE choiſe of ſuch as arcf{at 
ſound, & gathered in a faite, v0 
drie and ſunaie daie, place them ina 


# 
=» 


$2 velleſl of wood , containing aff # 
firkin or thercabout, then couerſgxy 
them with pennic ale,and ſo let them]? 
Wreſt : and if the liquor carrie attieW/\ 


C 
'J 
wp \ 
\ 


bad ſcum , after a daic or two tale _>, 
[lit off: cucrie 10.07 12. dayes let; 
Font your penty ale ata hole intheſS2488) 
| botrome of your veflell, ſtop theft.) 
hole and fill it vp againe with freſhipg A 
_ ale, you mate haue as much 
We for two pence at atime as will ſeruek 
gifor this purpoſe : theſe Quinces be-f&% 
Wing baked at Whitſontide did taſtef 
Jmore daintilie then anie of thoſe 
which arc kept in our vſuall decoRi- 
tons or pickcls. 
} Alſoif you take white wine LeesF® 
Mthat are neat (but then I feare youlthile 
jmuſt pet them of the Marchant es 
vr your Taucrnes doe hardlicak A 
Mfoord anic ) you may keepe your} 
| eces in them yerie faire andy 
Witreth all the ycere, and therein maie 


WS youalſo keepe your barbaries both f 


-GI:full aodfaire coloured. Þþ 
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68, Keeping of Pomegranats, K 


Dx MX choiſe of ſuch Pomera 
F 


þ © 


, nates.asarcſound & not pricktÞ} 
FANNas the tearme 1t, lap them ouer thin- 


Ref withwaz, bang chernwpon nails 


$ 
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here they maic touch nothing, in 
PXgſome cupboard or cloſet in your. 
FA bedchamber,where you keep a con-Þ 
tinuall fire, and cuery 3. or 4. dayes} 
turne the vnderfides vppermoſ2t : and} 
therefore you muſt ſo hang theminh 
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xifpackthred , that they may haue 4 
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'E tbowe knot atcither cnde, This wayP| 


FA Pomgranates haue beene freſh tillh 
CVE Whitlontide. | 
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6g. Preſeruing of Artichocks. 
Vt off the ſtalkes of your Ar-| 


OUR ALtichokes within two inches 


bE 
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753. ofthe Apple; andof allthe reſt of 
MAjthe ſtalkes, make a ſtrong decoc+ 
-— JN riond 


& 


« Tanda, CE; 
Conſeruing, candying,ehc. 
Mrtion, Nicing them into thinne an 

Wſmall pceccs, and keepe them infif 
this decoftion : when you ſpend 
TFthem ,\ you muft Jaie them firſt inf? 
Swarme water, and then in colde [xj 
| Nj) to take away the bitterneſs of theen ;} Go 
$1 This of M, Parſons , that honeſt ans 
SY painefull praticer in his profefl 
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(REA - In a milde & warme winter abou = 

Ra moneth or three weekes before! 
fa . j! > ' 

1s Chriſtmas , I cauſed great ſtore ety: 

: 

| 


or Fay 
Bw Artichokes to bee gathered with|88 
Weg ebcir ſtilkes in their full length a3) 
Eathcy grewe, and making firſt ; 
Wfgood thicke Jaye of Artichok 
EF leaves in the bottome of a greatipy 
rE3jand large veflcll, I placed my Ar-R&8S 
i/Stichokes one vppon another as 
= |clole as I coulde couch them, coue-[24 
SFrivg them ouer of a prettie thick»matel 
octſc with Artichoke leaues : thele ge 
NJ Artichokes were ſcrued in at myFRN 
Citable all the Lent after , the apples Þ-# 
El bcing red and ſound, onelic the tops 5H . 
SMot the leaucs a little vaded , which BS 
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FIT 70. Frave preſernedinpitch, 


£5 


; 3 » Wayberrics that doe ſomewhar ll 
Fi 4 reſembleblacke cherries, called FW: 


& in Latine by the name of Solanumle- | 

- (unagrn Fyerh in molten pitch , 
z almoſt cold, & before it con- þ 

& =) and harden again, and loh 

x - © Omhrorarting will 1zfta who 
'" yeare. Probatum per M. Parſons, the 
J , ( Apothecarie . Prooue what other 
kgfruices will alſo be preſeruedin this 
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PF” v7 71. Tv make Clone or Cormmmen Sugar; C [i 
- x peeces of fugar jn cloſe box} J 
E 20 Leo fog tic ſticks of Cinamon , Wl: 
F.. < \cloues,8cc, and ina ſhorttimeit will , 
I IJ purchaſe both the taſte and ſent of i] 
n he ſpice. Probat. incloues. t þ 
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72. Haſell Nutshept long. a 
6 
ST A Man of greatyeares and experi-. YL 
$4 once affured me, that Nuts may S 
WM bckept a long time with ful kernels, {ES 
{by burying them in earthen potres | G8 
ol well ſtept a” foote or two 1a the {{\ 
4 | . - SY 
f ground: they keep: beſt in grauellic JH 
jor ſandy places . But theſe nuts I ama am 


1 
oi fure will yeeld no oile as other nuts \ 
1 will, that waxe dric inthe ſhels with £2 
long keeping, 4 


>» #4 
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X07 z. Cheſnuts kept all the yeare. xy | | 
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[ ' { A Fer the bread is drawn, diſperls A | 
A 


Wl your Nuts thinly ouer the bot- YR} - 
1-3 tome of che Ouen, & by this meangs}; 1 


KF the moiſture beeing drycd vp the Ye q. | 
Nuts will laft all the Yeare : if at any - > 
7 —_ youy perceive them to releat;, 0. 
LR put them into! your  Oucn againe as RVY 

fare. | Le 
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| © Y 1, How tomakg trac ſpiritef : 


| 4 D zenſill moiftned in the oyle of Ben, 
KB [7 and diſti! ic in the Balnco with a pen-P 


z wine, L 
Ake the fineſt paper youcan get, 

= orclle ſome Virgina oucangerÞ 9: 
$ ob © ftraioe i it vey right & ſtiffe oucrthe?} 

| NT "Ez bodice, wherein you put your Þ 

| 0 filack,malmfic or mus kadine, oule the Vf 


AG paper or virgin parchmem with af 


" [tle fire, and by this meanes you 
Wpurchaſe onely the true ſpirit of wine. 
ou ſhall not have aboue two or 
Pa Nthree ounces at the moſt our of all? 
SFeallon of wine, which aſcendeth in Wy > 
= 2s the forme of acloude, without any Wil 
ol jþ dewe or veines in the helme: lures 


ni 2 # 
oo Wow _ wy 


Ul the ioines well inhis diſtil1arion. ih 
This ſpirit will yaniCtirhe ayre , if}, 

I the plaſſe ſtand open. (Y 
| y þ SG 3 


2. How fo make the ordinary ſpirit of X) | 


t-1 


Rp): 5cke, matmefi, of macks- Wl 
T3285} © dineinco a glaſſe body, leaving} © 

None third or more of your glafle ff) 
Fſrwpey,ſeritio baloes, orin a panof "1 
CS aſhes, keeping a ſoft and penile fire, \rie- 
SF draw no longer then till all or moſt IQ - 
"TS; part will burnce away, which you may \'$ 
ESyproue now and then, by ſetting a FA 
A ſpoonefu]l thereof on fire with a pa- YA 
| 2. per as it droppeth from the noſe or t-1 

XF pipeof the helme:and if your ſpirie FX 
ES} tbvs drawn hauc any phlegmether- \ 
XY ingthe reQifie or rediſtil that [ſpirit 2« * 
LS gaine in alefſer body orin a boltre- | $ 
l 2; criuer in ov armani r t-1 
So! head on the top ot the icele WH 
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$N chereof, and ſo you ſhallhaue averie{W# 
| F/NS ſtrong ſpirit:or elle for more expedi-\a 

TON tion , diſti]l five or fire(palloas of $0 
R749 wine by Lymbecke; affd thatfpirit ,'$ 
= which afcendeth afterward, rediſtillgÞ 


$3 


WOT tt - s, 
SINGH? 1 I ore, X XY 
OT n glafſc as bef; b 
WAN © | > 
K1BY Coir I Ay. 

MN irits of [pices, 7 

vr 3 Spiritsof jps c 
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SC 
i: : | DX” with a gentle heatcither in S 
vt Balneo, or «ſhes, the ſtrong and 
Wo. lweete water, wherewith you have 
HUerk, drawen oyle of cloues , mace , nut=,R 
T (<1 megs, luniper,Rolemary, &c. afterit Þ 
[x0 hath Rood one moneth cloſe opt , FF 

EX and ſo you ſhall purchaſe a moſt de-YAap 
AS licate _ of each of the ſaide aro=gt 
NI maticall bodics, T: 
R—_EE..: g- 
fl 4+ Spirit of wine tefling of what vege- Of 


FRE table you pleaſe. [ : 
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ſ ſweete Fennell ſeeds , Maric- Y 
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S) rom, Lermonor Orenge pils , &c. | 
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| | Setret5 18 doftillation, C1 
"KSiofpiritof wine a daic or two, and | Fg | 

{$T[rhen diſtillic ouer againe, voleſs you $I} 
| \ hadrather hauc ir in his proper co- | © 
$" lour: for foyou ſhul haue irvpon the | Ta 
= firſt infuſion without anic father di- M== 
IF Rillation ; and ſome young Alchys Xl 
© | miſts doc hold theſe for the rue (pi S I 
() rits of vegetables. ( 
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t-1 
oy! 5.How to make the water which # vſu+ OO 
Wh aly caled Balmemwater. oY 
(s | 
5 TO cueric gallon of Claret wine Fo 
Wl put one pound of greene balme. aw 
Mg Keepe that which commeth firſt and Sh 
; Wi bs cleareſt, by itſelfe : and the ſecond Dj 
| EF- and whiter ſort which is weakeſt and FRY 
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AY commeth laſt, by it ſclfe: diftillin a} A 
IF pewten Lymbeck Juted with paſte to Fy# 
88] abrafſe port. Draw this in Maic or, 


MI Iunc when the hearb is in his prime, | We 


+ A 6.Roſa-ſoline *S 
| ALF \% 
Bi-3 PALL of the hexrbe Rola-So-| G1] 

/ lis, gatheredin Iulie one gallon, Sg 
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ik We) . Foick out all the black moats from} 
Wy & the leaues, Dates halfe a unde 
» Cinamon, Ginger,C loues ,of cachi 
KI 7 foncounce , graines halfe an ounce ,} 
Exifinc ſugar a pound and a halfe, red(Y 
Ns {Rolc leanes, greene or dryed foureſ & 
El handfulls , ſtcepe all theſe a our] 
lon of good Aqua Compoſita injj 
Wy s glafſe cloſe ſtopped with waxe, oy 
ih rwentiedayes, ſhake it wellſ* 
Sh ogether once every 'two dayes ,ji@ 
BlYour ſugar muſt bec powdred, youre 
Eifpices bruſed onelie, or grollclief 
SI beaten , your Dates cut in long li-J& 
- *1\y the ſtones taken awaie. I youll > 
WFadde two or three graines of A : 
Bebe greece ,” and as much muskel 
p- A i your glafſe amongſt the reſt of 4 
: a the Ingredients , it will have a 
pleaſant ſmell. Some adde the gumſY 
amber with corall and pcarle finelicy c 
wdred , and fine hooks golde, 
wg Some We to boyle FerdinandoſA 
Ft Jbuckein Roſewater , till they have 
- &d a faire d crimſon 
{rHſcolour, and when the fame is cold, 
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y colour their Reſa-ſolis and A- i 
Rubea therewith, ps | 


{> 

| \- | 

7. 4que Robes, | j- 
I WT Ak of muske ſixe praines, of} -\ 
® Cinamon and Ginger of cach & 


one _ » White ſugar candie one 4 
or poun o_ the wg; and bruſe x 
A » biode them x 
I (ne .Fy & purine, the 
C to infuſe in 6 goos of Aqua com- FN 
4" —_ a glaſſe cloſe Adored twen- KY} 
5 ure houres, ſhaking themtoge= - 1 
i 9 our times, then put thereto cl 
of turneſole one dram , ſufferit ro uh 
| 7 ſtand onc houre,, and then ſhake all # 
# together : then il the colour like you © 
t after it is fetled , poure the clecreſt TH; 
 DQFforth into anotherglaſſe : but if you By 
& A will haue it deeper aa crit. 
ta worke longervpon the turneſole. A 
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1 
1 
8.D. Stecuens Aquacompeſt ta " 1 
FAT Akea gallon of Gaſcoign wine ,f TH 
V7 WT of Ginger, Galingale, gn wine. 
Got des and graines, Annis ſeedes,fiN iE 
5 Fennell [ceeds, and Carroway ſeedes,j6 
S of cach adram ; of Sage, Mints, red Jp. 
ty Roſes, Thyme,Pcllitory, Rolemary, Ni | 
1 1d Thyme, Camonull, Lavender, FS 
So cach ahbandfull : bray the ſpices} 6: 
Wi 4 [mall, and bruiſe the berbs anon | 
X Hihem maceratc 13. houres , ſtirriog| 
Hitnow and thengthen diftill by a in-jt 
” decke of pewter , keeping t he firtfÞ 
Wclexre water that commeth,, by ie fs 
cle, and ſo likewiſe the ſecond; is 
*2J You ſhall draw much about a pinte) A 
& of the better ſort from eucrie gallon Nl : 
3g ,of wine. 4 
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Mt '" g-Y ſqueobath, er Iriſh Aqua vite, 
-l 
[5] Tc every pallon of good Aqua 
- 2 Compoſita, put two ounces ol if 
"hoſe 
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| 16 , bruiſed: let them macerate five or} 


S pm in INT 


'\F 
;choſcn liquorice bruiſed, and cut} ba 
into ſinall peeces, but Grſt cleanſed i 4| 


os of Annis ſcedes that are cleane and Y 1 
* A 
Xl | fixe dayes in a-wodden veſſell, ftop-'l MW. 
j- Wi pingthe ſame cloſe, and then draw, ol 

off.as much as will runne clecre, Y 

| O} difſoluing ip that clcere Aqua-vi- $ 't| 

LE i| tz fiuc or fire ſpoonefulls* of the x on 
3%. | beſt Malaflocs you can get: Spaniſh Vit 
- 1 Fuvanidy _ can pet it , 1s thought GIF: 

| betrer then Malafſoes': then put *þ 

C this into another vellell; and after WI. 
[three orfouredayes (the more the LS "1Þ 

F [ better ).when the Jiquor bath fined be | 

(irlelfe, you maie vſethe ſame: fome 7 

} R adde Darcs and Raifius ofthe Sunta ON 
OM chis receipt ; thoſe prounds which 
t B$ | remaine your maie rediftill and make 
N | more Aqua compotita of them, and 
| of that Aqua compoſita you raie '7S ol 

A Make more Vique->ath, 
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1 from all his filch, an two ounces {GY | 
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(3 | get, orclic cight poundot the ſe t-\} 
| cond ſort well bruſed , but not bea- WD 
$*\ ten imo powder : Ivte your Lym- Fi 
0 beck, and begin with a good fire of p \| 
TUF| wood and coals, tillthe veſſel begin KR | 
{'s 5 to diſtill, then moderate your fire, 'o 
Sk fo. as your pipe may drop apace , Wl 
fs and rynne wickling into the recei- 
A ger , but nge blow at anic time: it 1h; 
VF belpeth much heereio to keep the UB 
{ 4 water in the bucker, not too hot, (il 
ajl Þy often change _thereof : it muſt 
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Secrets in D-bi[lation. 
BZ neucrbceſo hote bur that you maie 
FRE) well indure your finger therein, 
IAN Then divide into quare glafſesf 
| WFthe fpirite which firſt aſcenderh "YH 
1 {8 and whercia you finde eyther no ys 
't Dccaſte or vcric ſmall taſte of the 
RES Cinamon, then maic you boldlie & Þ | 
WAY after the ſpirit once beginnerh to {{\Þ | 
FF come ſtrong ofthe cinamos, drawe beg | 
BJ yoti!! you hauc 'gotren at the leaſt obey | 
BY 2 gallon in the receiver , and Jkt £ 
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& } then divide oftcu by halfe piates & 
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oO A and quarters of pines, leaſt you 78 s | 


ECB rave too long : which you ſhall 
8] koowe by the fainte taſte and Gt | 
A uilkic colour vehich diſtilleth 3 
R. - hk the ende > this you muſt now "(8 | 
1 aad then taſte inaſpoene. Now, MN 
Ol when you hane drawen fo mach Wy/ | | 
1$ {5 you finde good, you maijeadde EB 
Wl chereunto fo much of your ſpirit > If 
FRAY that came before your Cinamon 88S T8 
\L8R] water, as theſame will well beare: 
"ROW which you muſt fiaJe by your tafte. 
"JET But if your fpirir and your Cioa- 
"OY men be both good, you may ofthe [By 
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_ Secret bus biillation, 
[ | aforeſaid proportion will make vppe 
£3 two. gallons , or two gallons anda "A E; 
YI quart of good, Cinamon water. WAR 
L Heere note that it isgot amilſe ra hl 
abſerue which: glafle was. figſt fi. 
X {led with. the ſpirit: that aſcended , \y A 'K 
2 and ſo; of the {ecand, third, and FE 1 
Y fourth : and when you mixe, begin WF 
7 here laſt glafſc firſt, andſo with 
{ the, next,, becauſe thole haug Q L 
{more taſte of the  Cinamon.thea 
C 8 that which came firſt, and. there- | 
"4 fore more fit to bee mixcd wich (| [ 
& your Ciuamon water, And if you 4, I 
\S meane to make bur 8, or g. pintes T-'F 
iS 'X « at once, then begin but with the «| [ 
; balf; of this proportion. Alſo that FR: 
{p.rit which remaineth vamixed p" ; 
oth ſerve. to make Cinzamoa wa- J [ 
ter. the ſecond time, This way I oy b 
| haue oftcn proued and found moſt all: 
{ excellent, : take becde that, your 
p *1 Limbeckc bec cleanc and hauc oo fg 
S mapner. of fentinit, but of wing ar ou 
y Gayon and ſo lkewiſc of the 
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mn you ſhallvſeabaut this nods, 


() 4 iy tg Thyme,Laven-| Oo 
= 1 der, Reſemarie, ec. after, 6 new and [7 -f 


excellent manner, 


Aving a large. pot: contai 
6) i - L4e. M_ CL, {): 
becke toir, orelſe a copper bodie)YÞ - 
Yo ſerpentine of. 20, or 24, gal- 
20d © copyer head, been 1% Py 
"ork a.vefle!l as is commontie ve $=1 
| " Jin.the drawing of Aqua vite, fill oF Y 
wo partes thereof wath faire wa-1YF 
, and one other third parte o | 
Xllwith ſuch. bearbes as you ur » 1 
diſtill, the hearbes becing eyther [© 2 
F. moyſt ordrieit skilleth not great- (AW 
EAthe whether, Ict the hearbes. mace- CG | 
1 rate all night, and in the morning 1 
xl [begin your fire, then diſhll as be- | 4 | 
28 I [fore in Cinamon water , becing 8ft 
LN Wexrciull to giug chaunge of waters Al 
ito. pur colour ah -48.it nce- YM 
£ Af ; drawe no longer then you t-1 
Klee. a ſtronge and (cofibletaſte 0 | 
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 __ ho ken witch you hls alwzyes of 
Ke dividiog the from thef 
SY weaker , and by this meanes youll 
[: nll hall purchaſe a water farre excel-Iþ 
by a com-[ A 
pewter ſtill: you maicalſo 4= 
Fc ao leof each hearb ; which if 
_ nde fleeting onthe top or # 
miry of your water. This courſe} 
Flagrecth | beſt with fuch hearbs as are 
> boria tate, and will yceld their oile! 
[Ri by diftillation. 


12 How tomaky the ſalt of bearbs. ; 


rae whole bundles of dryed as 
Bram, 5: Sage, Top, &c;1n a, 6) q:; 
cleave oucn ,' and when you have 
| muberes good ftore of the aſhes 
of the hcarb , infuſe warme water; - 
CEA vpon chem , making a ſtrong and fi 
Sql ſharpeL.ceof thoſea \ thenen- i 
= porate that Lee , and the refidence 
q or ſerling which you finde in the 
W bottom thereof is the ſalt which you? 
KF ſecke for. otic 
uers 


p efhs's: bY '© & TIONAL LELIRES So 
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"HO divers times before cuaporation , {MX | 

| IS | that their ſalt maic be the clearer and WJ] ii 
" BWOU more tranſparcor. This ſalt accor- WAY i 
SF) dingto the nature of the hearb hath " | 
| % [great effeCt3 inphyficke, ; 


| N 1 3- Spivit of bony, 

| IK 
| WA DVtone part of honey to 5. p_ - 
| A P ye 


of water : when the watcr 3! 
FR Heth, difſolue your honey thercin , \ 
L / ekimme it, and having ſodden an 7 | 
$ J houre or two , put it into a wodden '% 
1 Mveilell, and when it is but bloud- t 
Wl ware, fect it on worke with yeaſt > | 
Si FS aſter the viuall manner of Beere |h=k | 
4 OM and Ale: tnane it, and when ithath p- \{ 
Wl yen omerime,, irwill yeeld hizſpi= CW 
; gl Fit by diftillation 3 as wine, beere and oh, | 
Xl Alcwill doe. | | oo i: 


' ; . a | _ ; [ | 
| NY) 14-Todi fil Reſewmater at Micharima F-. A 33 
| x 4nd to bane ayrodyerld ar at aniceo- MOM © [| 
| 1 S | they tinse of the yeare. J: 
* X þ + # ; | J 


hy, w# 


{ dewy vatill the dewe bee fullicvani-! 
©! ſhed ; put theſe Roſe leaues ingreat ol 
Bone pottes., hauing narroweſy 
WE mouthes, and well leaded within, KW 
j- (ſuch as the Goldfiners call their [bl 
"005 N hookers , and fcruetoreceiue their [ll 
VA Aqua fortis , bee the beſt of all o- um 
EMjthers that I knowe) and when they 'jolj 
TV are well filled, top their mouthes y& 
ON with. good- corkes,, eyther- cour-[FON 
PIs red: all oucr with waxe or molten; 
RI brimſtone , and: then ſer- your por _ 
þ2 
\'s 
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Þ » 


SO a glutte of them in the 
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I whereby they are fol for 7. pence || % | 
or 8, pence the buſhel], you then | G34. 


| engrolle the flower. And ſome © | | | 


#! holde opinion, that if in the midſt ; "4 | 
! of th: ſe leaues you put fome bro- | Ay ; 
XK ken lezuen , and after fill vppe the Sl | 
[1 pot with Roſe leancs tothe toppe, 'G 
thatſo in your diſtillation of them CY 
& you ſha]l have a perfeR Role vine- WF 
[gar without the addition of any wo 
N! Icommon vinegar. I have knowen | 0! 
'E Roſe leaues kept well in Rondlets, | þ=1 
® that haue becne firſt well ſeaſoned i) N 
WA with ſome hote liquor & Roſcleaues 
boiled rogether , and the fame pit- t-4 
xl hed oner on the outfide, fo $ 1 IF | 


A _—_ _ penetrate or pearce the f? p- I 


'T 
t- / iy A ſpeedy Diftellation of Ryſewater. | bf 
% | De 
the leaues, and firſt di- |» 
po 1 ip c ivice becing exprefſcd, ſp 4 
\ 0 and after diſtill the leaues, and fo «: Þ 
3 | you ſhall diſpatch more with one | $$} 1! 
Xl Swll, then others do with three or | * 
foure 
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foureſtils, And this.water is eucrie\ Fl % 
waie as medicinableas the other,ſer-Kd 
ag all frups, decoStions , &c.! ay 
ſofficiently , bur not altogether ſol 4 
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| F; = 16. How to dift1ll wine vinegar or x [<= 
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fe 
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; v7 2; ſo becauſe I feare thatthe Vi 


bs 2 pleaſing inſmell. (7-6 


wT6, 


Aliger, that may bee both cleare$ 
4,)\ 4 
0 ſhare. oF | 


Knowe it is an vſuall manner a«{ 
mong the Nouiees of our time) 
= pur a quart or two of good vi«l 
negar into an ordioaric leaden ſtill ,| 
E LS 9, to diſtill it as they doe all o & 
PAN ther waters, But this waic I dovtter-, 4 | 
lie diſlike , both for that heere is 
zi no ſeparation made at all, and al 
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| oor 
4 
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doth carry an all couch with it, cit 
from the leaden bottome or | 
= K| ter head or both. And theretore 
- 0 could wiſh rather that the ſamic Þ 
PO were diſtilled in a large bodie of 3 
Q J glafſe with a head or recciuer, the vl 
ea lame bgciog placed in ſand pf ; 
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| bat Secrets in diftiletion, os 
T1] Aff ſhes . Note that the beſtpart ofthe {ſcold il 
1 [$2 vinegar is the middle part that ari-| | | | 


OWeth , for the firſt is faint and phleg- 
; - matick, & the laſt will taſte of aduſti- 
= on , becauſe it groweth heauie to nie | 

All ward the Latter end, and muſt be vr= [Ll | 

ged vp with a great fire, and therefore (-26 

{you muſt now and then taſte of that WY 
) 4 which commeth both in the bags Þ 4 p 
Ss ning and towards the latter end, that ſlits 

XÞ you may recciue the beſt by irſelfe. WW 
17; How to draw the true ſpirit 

Roſes, end ſo of all other be 
and flowers. 


(<1 Acerate the Roſein his owne 6-7 
1 iN juice, adding theieunto being AQ 
Wo temperatclic warme , a conuenient WY 
| « 
i proportion eyther of yeaſt or fer- . 
Xi.ment, leauc them afew daies in fer» | * 
TI] weotation , rill chey hauc gotten a lg {if 
Ay ſtrong and heady (mel, begiovingro FY 0 
\ tincline toward vinegar, then diſtzl] KVR 1 
D'them'in Balaeo in glaſſe bodies lu» [ $1. 1} 
"DFecd tothcir helmes ( happely _ Bp 10! 


> 
CY 


k ? 


> '» 34 0 
__— a 4 
—_ Fey] 


_— —————— —— — 


ny Secrets in diſtillation. "| 
wave \- 
ES becke will do better and rid faſter) IN 1 
f \", and drawe ſo long as you finde@/alt i 
IJ any ſentofthe Roſe to come , then'ig\Jy Þ 
| a. <| rediſti}} or reifie the ſame ſo of. )folal 
STS ten till you have purchaſed a per-|2} 
LEA fed ſpirit of the Roſe. You maic alſo 
$8: fermerſt the iuice af Roſes only, and \ 
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SFjakeer diſtillthe lame. 7X 
cl 5" PO 
A 4 »* i 
4 18. An excellent Roſewater, | a!» 
&, d a] 


ys \ * &-boy the top of your glaſſe bo js ; 
7 dic, ſtraine a haire cloth, andſ\ 
RS; ypop that lay geod ſtore of Roſe ji 
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FAN leanes , cither drie, or halfe drie :YR 
FON and fo your water will aſcend ve 
Ah ric good both in ſmell and in co- om 

E & lour, Diſtill either in balneo, or in 


Pt I ſon of the breadth you maie placey 
FSR more leaues. 
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Npreſle a £004 quamitie of be 1 
2 Eiofe ms. ſet hy on the fire, and{}%s 
G2iucic onelya walme or rwo, then i TX 
F x Iwil grow cleere: before it be cooled, 
«) Ne Pourcaway the ckered , filter withaſ 
MEJPeccc of cotter; and then evaporate Ts 
your filcred vice, till it come toa [WP 
Plthicke ſubſtance , and thus you ſhalſy{ 5 
i Ehauc a moſt excellent extract of oy 
it Roſc,Gillilower, &c. with the per-K J 
Afect lent & taſte of the flower z where|# j 
| ew common waic isto make theſINal 
F KextraCtc either by the ſpirit of wine ,)#/ a 
K © ua water , the water of theplant , {vt 
or ſome kindeof menſtruum. Yi 
If" ©) S) 
| y 20, To mak a waterſmelling of the Eg-bf 7 * 
ROS Jantine, Gille flowers &6. Fa 
it Sv 
| co l Rie the hearbe or flower, andi# 
8 diftill the ſame in faire waterf 
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= Secrets in Difſ:Uation, wa | 
"a io alimbecke, draw nolonger then WY 
4; & you finde ſentin the water that ifſu-{ Wi Þ 
 HOFech,, reicerare that warer ypon freſh WRT 
TIE} bearbes, & diftill as before, diuidiog yy 
Ytbefrecteſt fromthereſt, Sh 
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| p-1 21. A Scottiſh bendwater. T& 


iy 
ry "1 7 bbc Thyme,Lauender & Roſe G | 
= z marie confuſedly together, then ill 
A make alay of thicke wine Lees in the (WA 
"CS; bottom of a ſtone pot, ypon which 
JON make another lay of the ſaid hearts , WA 
Y and thenalay ot Lees , andſo for-Ai 
- hSgward.luce the por well, buryitin the 

JA ground for 6. weekes ,diftill it,and ir i 
*z "18 talled Dames water in Scotland, Fl 
| Ay firtle thereof pur into a baſon of WAN! 
" xg common water maketh yery ſweete 
AS. waſhing water. t 
xi | 
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1 thi How to draw the bloud of bearbes, 


*& ® Tampe the hearbe, put the anc ( | 
IR/Dinto a large Glafſe , leauing twol 
"cx parts empric ( fome com the 
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ll Secretts in Diſtillation. | 
+ Keinice of rhe bearbe only)nip or clic] 
IJ utothe glaſſe very well, digett ir aſi "X 
 Iſbaluco, 15.or 16-daies,and you ſhall 
" Afindetbeſame very red, diuide the NT 
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i epwatriſh part,& that which remamerhſF=Sy | 


1 As lis the bloyd or eſſence of the hearbe. {ſi 
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WH 3. Reſeweter and yet the Reſeleaucs NY 


nes deſcolowre 


[ EIz Ou muſt diſtill io balneo , and 
9 4 when thebottome of your pew-Fo 
= | h + gw 3%, 
- [Fprer Still 1s through hot, putin a tewe/ SEE 
' TNF leaucs atonce and diſtil{them:warchFi{Wt 
"WWyour Still carefully, and afſoone as \SXY | 
IrSithoſc are diſtilled putio more-l know BN [ 
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ſino whether your profic will requiteſyth 


ne In 


-< yeur labour,yet accept of it ava new) 
 oocluon,” [3 
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- Af 24. How fo recover Roſewater, or , 
"L1H ther diffilied water that hath yot- 
F8, tew < mother , and is in danger to 

| 9 = moſty. 
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8 | han your watcrvpon freſhRoſe 
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ren or ypon Roſe cakes bro-{' 
rae pecces, and then after ( 
Fl macesation forthree or foure houres 
- Than geatle fire , rediſtillyour wa- 8 
an) lier I Yo Fthis inaLimbeck,take heed Wh 
b. 81 of drawing too long for burning , F- 
HOY YÞ)cfle your Lymbecke ſtand in bale i 
3 : 1 Ms. *-,! Y 
Wl a5. To drow bath good Reſewater, and 
T ole of Roſes * ak j 


Ages ou haue digcſted yourſ 
caues by the ſpace of z. 
ante, num I; - cither 
ox ach or-hogkers, then diſtillF 
with fairewater ina Limbeck, | 
| yer ſo long as you can find any cx-tih 
gf cellent (me!] of the Roſe, then di-f 
AY vide the fattic oyle that fleeteth on! 
= A che top of the Roſcwater, and [0 
ou hauc both. excellent oyle c 1 
olſes,, and alſo good Rolewateri 
b vn 5 together, and you ſhall alſo haud 
- HL more watcr then by the ordiaarie 


ways! | 
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s teretuim fm 
, and this Roſewater extende;h 
her in hyſicall compoſitions , s 
and the olet ſerueth'beſt for per-l 
roo and Caſting bottles: You maie FU 
le diftill the oyic of Ligne / Reds wo | 
this waic, ſauing that'you Mi 
not ncede-to macerate the ſame a= p- 
boue 24. houres in your water or 
weaſtruum before you diſtill: this 
- ofle hath's moſt pleaing ib 
(mellina manner equall. i 
with the oyle 6 
of Roſes, 
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I. To Senſe ayony Pig, 


Akeayo beingfſca 
boile i a _— whi 
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ſtake ir out , and put itincolde water tit 


ale, andthat will make the skia| tl 


| F white : make ſowſing drinke for ir, Wl 
I wich a quart of white __ a pony 1% 
of thelame broth. | 
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To boyle « Flounder or P : © Ga 
rom INORG {- 


Ake a 4 piote of white wine, the JS 

g j: copzofy yong Thyme & Roſema- A 
; mace, alittle whole 
|  (ea'oned with Veriuice, (ale, 


| apceceof ſweete butter, andſc "4 


Mee crthinbrochmill(rrto boil Þ 


kewic or thriſe in, I-16 


4. To boile Sparrowes os Lark, $f, 


"A two ladles full of mutton 
broth ; a little whole mace; : 
Gino it a peece of (wecte Lan ; 4% 


IM kandfull of Parſly being picked, ſeas 
| [ Hon ic with ſugar, verjuice, and ali. Li 
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. x. _— To boyle a Capo in ( 
RR ou 7. 
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"FF your Copict by it relfeial 


caire water, then take ladlefull 
for two of mutton broth and alirt of 
LY white wine , a little wholemace ;* L 


Th ibundle of [wect hearbey, *Tittlerhar 4 | 


7 Tn Almonds, ſcay 
enifwith ſagar, and x1itile verivige 
5lExfew Currans by 'themſclhes th 
W ;- 14 Dare quartered, Jeaft you - 
- 11 eolour yourbroth, and putitonth 
2: Js wbrexft of your Capon , Chicken'© 
if SFRabbettef you have no-Almonds. 


Þ Me ken it with creame,brwithyolkef 


| i Yof egges, garniſh your diſhes ont 
| Miides with * Lemmon fliced aad ſu 
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bellic of the foule afew ſweerhearbs \Is 
Hand aliecle mace, ſticke halfe a dozen 


Er juice,” feaſon. ir with alittle Pepper ;} 


SS and a little Sugar, alſo one Oaion $0 


; 'Y minced ſmall is very good in the j- E 
( JF broth of any water foule. . 4 
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7. To boyle a legge of Mutton «fter tl WuX 
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6, | 
pp" | 
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7 ("IK French faſhion. 
| ? 1 - Hb all the flcſh out of your leg 


of mutton, oratthe bur ende;, 


E. | 


c F- miace it fmall with Oxe fuet, and 7 

| £ {marrowe, then take grated breade , I 

WF lweete Creame , and yolkes of 

wa cggcs , and a fewe ſweete hearbes, ,& 

XJ pur voto ir Currans , and Raifins|| 

«© I of the Sunre, ſcaſon it with Nat- 
RY megs , Mace, Pepper, and alittle {#X 

IE Sugar, and fo putit intotheleg of Wy 

LE] Mutton apaine where you tooke 3 
FF it out, and ſtewe it in a potwith af 

- ma-\ 
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' SOR of Cioues 'in his breaſt , thicken it (Yo : 
RE with atolte of breid ſeepediin ver. | We 


XI preſcruing the skinne whole, and > | 


os —— CS I Ee EP DIES A 
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S324 and A 4 RY - a $ 
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Mmarrowe bone or two, ſerue-io the 
TY Imarrowe bones with the Rewed-juft 
$ broath ard fruitc, and ſerne in your 
of muttondry with carect rootes| 
WfOiced, andcatt grolic pepper vppon(M 
fſtherootes, | 


a ws 
8. Tv boyle Pigs petitoes on the French v 


n. 
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Oyle them & licethem , beeing b- 6 
rolledin alittle batter , | 
Mbarerbein made with the yolkog 


Jan cgge , two ſpoonefulls of ſweet ir 
one ſpoonfull of flower,f 


Smake ſawce for it with Natmcg , vi-lj 
Weg ns ſugar. 


9. To boile Pigeons with rice, 


| Oyle them in mutton broath,'s 
"Ns 2 ſweete bearbes in their @ 
T7 M bel es, then take a little Rice andi8 


my poylc it in creame_, with a Ink 
whole mace , .ſeaſon it with ſugar, 


? 
WA 
} 2d 


/ s Ake a little mutton __ white 


Xi os Parfley, and bruiſeir, _ | 
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Lyir thicke on a thei breaſts : wrin-| _ 
ON os alſo the iuyce of a Lemmon þ-1 : 

JF "pon them and ſoleruec them, © | : 
3 & 
| 10. To boyle a chine of veale, or chicken 
in ſharpe broth with hearbes. A DX 
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wine and verivice, and a little t- 1 ; 

hole mace, then takeLettuce, Spi- 


= put it into your broth, ſeaſoni . -1 | 
$ with veriuice , pepper and alittle Us "1 v Þ 
Wo gar, and fo ferue1 et. \y 


I RF REL L KSS 1x | 


AKE the brawne of a = \'F 
pon, toaſc itlike wooll, then, v: 
by Sons - in (weet Creme with - 
% whites oft two cs D< 
1 haven boyled, hang ie þ in a my Z 
NY and letthe whey run fromit, 
grinde it in an Alabliſter — 
Ay with a woodden peſtell, then 


E draw it thorough a thin Arain Ie 


ON | 


S > 
CIP; 
— —rreerre> 2 
a nc pans Ag ey et wats 


LIT wich the yolkes of two egges, anda 
RA little Roſewater, then fetitona cha-i 
AE fingdiſh with coales, mixing foureſ 
"TF4 ounces of fugar, withit, and when ir 


SESi{is coldedifhirvp like Almond bue-ſf 
JWſjter,and fo ferue it; | 


"i 
0: 


ILY 


Tg 12. 70 meke « Polonian ſawſedyge. W | 
VP | [% 
BIT Ake the fillers of a hog, chop 
SS them veric ſmall with a handfullf 
So red Sage, ſcaſon ithot with Gin-t 
ger and Pepper , and thempur it into 
| NRa great ſheepes gut, theo let it lic 
-þ AX threenights in brine, then boyleit MM 
ag and hang it vp in a Chinaney v Nere pt 
4 fire is vſually kept, & theſe ſawſedges $i 
willlaſt one whole yeare. They arch 
ek good forſallades, orto garniſh toy-f d' 4 
Bex-Tcd mearcs , or to makes one rcliſha [2% 
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Tay"? of wine, oy 
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{\ I. To mely tender anddelicate | OBG 
brawne, ; (0 


18 ', Vreollars of brawdeinkettles FT - 19 
] WL livatcr or other apr vellclls , into: 
[EF] ai: dion. beated:.as you would forſ'Þ 
AY houſhold bread: couer the veſlells, 
We andſo leauerhem as long} inthe. 0-j 
ay 2en-a3-you would doo a batch of y 
XY brezl., A late experience. amongt 
1 Gcntlewomen fare. excelliog the! | 
Aolde manner of boyling brawne in FI + 
\ Moceatand buge kettles :Quere, if put- ne. 
of op your liquor hote rnto'the veſt 8 
Þ(Qfells, and the btawne a l:tcle boyled (DCE 
'a firſt, ifby this meanes you ſhall not; —_ 
F a Sue great expedition to your-work., ZN 
./ RISE | \v 
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MB ©: - 24: Paſtemade of fiſh. 


FR 
* 3. Ncorporate the badie of Salt- *% 
Y, | fiſh, Scockfiſh, Ling, or any fre ſhKV; 
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v. 4 


91 fiſh that is notfull of bones, wich} {@SÞ, 


Fl erbts of bread, flower, Itinglafle Jam 
. | 
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"Cookery and Huf 


of Kc. and with pro ſpices agreein 
2 | wich the rature how korn anef j 


OI {& obchat paſte molde off the ſhapes | 


2, "and formes of little fiſhes: as of the IJ 
Roch, Dace; Perch, &c:. and ſd by 
LL Artyou may make wany lictlefilhs. 4 
nm eproengagre Se fiſh; 5 


C 4 | 
15. How to barrell 6 
Iz; nay Pyro ters 1 
ſweete and yood , and in their BA 
miwalica ih 


Q Yor: youroiſters.;takethe liqu 
| ofthcm, 2nd mize a cocfundbls +. 
jj proportion of the beft. white wine WK 
4 | «ror caa get, alittleſalr and FÞ 
| ſome pepper, barrell the fiſbyppein f 
UF forall cas c,concring all the Oyſters \ 
" IS bo this pickle, & they will laſt along 
: > time: this is anexcellent meanes ro WY 


q 


p 4 


C. J onucy Oyſters vnto drie townes, © 
Lo d carry them in long voyapes, 
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q;-1 16. How to keeps ſreſs Salmon 


mouethin big perfel} tafhe andd 


licacie, 


F?lrſt ſeeth your Salmon accore! 
T3714 ding to the viuall manner , then 
| 3; in apt and cloſe veſſells in; 
"988 vinegar- with a brauach of 
( the Roſemarie therein. By this meancs 
* Marprb and Cookes maic make IX 
chereobwheait is ſcarce in the J 
8; aod Salmon thus pr 
ie beprofiublic broug bt ourof \ 
reland and foldia Londou orelle-u 
dere... 


Fiſh hype long, and nip Q 
ri her To 
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III . (0 | 


one thar iefro 
beth wllmot all arall of » leo 


auſe ithath a watriſh bodie, and? 
67 oyle-and water make-no true- nin) 
24, then pur your iſh in white wine 
ff vioc ar , and fo you maie keepe it 
For as vieof your Table aoy reaſo=-i 
diSohimed: ff 197 A125} Ther” "i 
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} NY Fs wana roaſted 7 « ly | 
& 1 * Gimme ſweets ati moans. _ 
5 » Hixis. allo leorins th N 
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- och} and well aud «lol } \ 
alvp: : this ſecret wayfullic proded , 


I; that honourable voyage, xv 


aac ene wired Baſu 
{i ” EA itn | 
1 SI. oat ary charge. 
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| becae well 
:d, by senne on 31851106 dair 
aketh ic 3broughlic,. do 
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y \ {def opere of the, Aethers hon js & 4 
if {0 2:-Beefomay: be carvied at the fea; hel 8 


5 eres With <o odjeane, hn, 
\ Witt, Y* 


Ly 


? Fife «mprefſion of fouls wbich-u ed | 


ddth; and wrap: 130 
Goken glaſs ineloſty 
ls and cupboairds, ao it wilt keeps 
xt. and (oubd.twe ar threemen Y 
%, alam <:edibly zoformacd 
am om :a&inde and ii 
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48; * 
= age. #4 3 F - ay # $4 #22334 \& 
261 3, #2 24,7; 1.90 00156! 44k 


bole cuytepus G 

romepry. for: whom.  did- io-\f 
Nopzling no6only, integdhis li \ HJ 
g&ifc-3,L,will me be Orme | & 
le from, zbe ſhore g. and. trie| x | | 

| wh maie., bee danetin the vaſte {ae Bb 
[opbondss Ocean, and in long 1nd ON 

us: YOYages,, for. the ber- 
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Cookery and Huſwifery, h 
Y ater L ſhall bee vrged dinpunib 

anie neceflitice of ſervice; T 'E 
NI hope to diſcouer the meanes alſof J 
\ res euctic Shippe maie carric| Þ 
* ſufficient ſtore of viauall for her {ell 
= ſelfe 3 in more cloſe and copncnleney | 


A {odden ficſh to the ſea, then Edare fy 
Maducoture my oore credit therein| 
/-1 ro preſerue for fixe whole monethes > 
bo rogether, cither Bcefe, Muttoo ,W() 
Capons, Rabbers, &c. both in Y 4 
Pkewe manner , and as freſh as wee f «| 
Xl doe now vluallie exe them at ous (2 
f* [1 Tables, AndthisT boldro be amoſt| 
& ) nm and neccſlarie ſecrer for all: 0 
WH our Enghſ Nauic;which arallctimes | f 
a ypon rcaſonablec tearmes &{ will bee ul 
Xl readic to diſcloſe for the good's Ns 
j 6 Wy COURTEey. 
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B's 1. How 10 make ſundry ſort; of meſt| 
(.. damntie butter, having 4 lively tafie i 
ll 2 Sage,Cinames, Natmeys, Mace, th 


by 9:43 0 E * 


. 5 FITS 7 i 


WIT His is done by mixing a fewe (fl 


= * drops of the extraſted oyle of $ 
oh ip edn Nutm "gs "Ag rg. 
H&c. in the makipg vp of yourbur-F 
MET ter : for oyle and butter will 1ngor- AW 
Wy poratc and agree very kindelic aud [ll 
5. Era rogaber, And, how 1680p 
A makethe faide oiles, wichallnecellay i 
F( ric. yelfclls,, inſtruments and other Bl 
Wl ciccurnſtances by a moſt plaine and Fl. 
Familiar deſcriptian 3. See my Ir-Tlt 
ell bouſcof. Arte and Natwe vader; Au 
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DN 2.2: How to mekt alerger and daintien oh 
SW Cheeſe of the ſame proportion of milk 
a. then is commonly ſed or khnowne by 8h 
PA any of our. beſt Dairie women at this/ (0 ; 
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Jj-1 [Joins brought your milke jn- {4 
* BOY £4 co curds by ordinary renaet, ci- {FM 
T \ Mther breake them with your hands 13's 
| {according to the viuall manner of oa 
Aſt other Cheeſes ,and after with a flec- 1d 
*x tipg diſh , taking awaic as much o 
YN of the whey as you can; or els putin {AN 
\ ; 
QF the curds , without breaking , into Yo # 
"I [our moate, let them ſv repoſe one Ja 
v4 


= - 
> vm oe Expniien Ape a erent 


oure,or two, or three, and thento Wh 
*a Cheeſe of two gallons of milke, 1 >} 
RY adde a weight of tenne or twelue (AY 
WA pound, which waight muſt reſt vp- | 
yl 0N 2 Cour, that is fit with the moate 'S 
Xl or caſe ; wherein it muſt truclie de- We 
a. ſcend by degrees as.,you increale (&Þ 
FRY your waight, or as the curdes doe 8 p 
(UA finke and ſettle, Let your curdes WWW 
. 4 , i ; 
£3] remaine ſo all that daic and night 3 
IX following vntill the next morning , ![[S/F 
[- and then turne your, Cheeſe of -o=h 
FA curdes,aod place your weight againe F- 
7Q | | . ; Ta 
CVA thercop , adding from time to.tume W\/] 
3 \ ſome more (mall waight as. you þ© 
Wc hall fee cauſe. Note that you mult RA 
- laic i! 


Is laic a cloath both ks oe ouerY 
CIES your curdes at the leaſt, if ou ill 
MV not wrap them all ouer as they « Y.. 
A" 

[<] in other cheeſes , chang gig you 

Za cloath at cueric turving lſo 4 
F you will worke in anle ordinarieW 
moat, you muſt place a round and'F 


| od 


E [fave vpon the moat, be} 
&: Iſing iuſt of the ſelfe ſame bignelleF 


or circumference, or elſe you 


» hall make a verie thione cheeſe. 
"8 theſe cheeſes eerie more 
and euening, or as often azh 
) ſhall ſee cauſe , till the wt 
'. alſrunne out, and then | 
peas in ordinatie Cheeſes. Note 1 
Fthat theſe moates would beefullo 
E ":\trdy both in the fdes and bor | 
; oy: © tome, that the whey may hae 
> P cedier paſlage. You maie alſo 
coy make them in ſquare boxcs full 
yu of holes, or elſe you maie deuile)$ 
x1! moates or caſes either round or 
Dn of fine wicker, which b PM 
2 wmp wicker couers, may by ſome ll 
a Ocightbeeſo ftzyd, A——_ 
necde i | 
ETSEC OBEY 
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BF they maic-ſfinke truclie withio the \ _ 
oY moate or molde, by reaſon of the |/$ 
28 { waight that lycth thereon. Note, 
Al that in other cheefes , the coueraf 
W]the moat ſhutreth over the moat: 
= but in theſe the couers deſcend and whithe 
| REfall within the moates. Allo your} WA 
| [ordinaric Cheefes are more {poone 4 -, 
[| WOE gious and full of eyes then theſe, fF 


reaſon of the violent preſling 
- ns — _ rn feds \' 
a gentlic an eprees, dee cut | 
{ - PA nor" es. } 'F 
ES Alſo in thoſe Cheeſes which axe "FAN £ 
$ 4 preſſed out afterthe vſuall manner, CV 
he the whey that commeth from them, | UF | 


DX if it and @ while , will carrie IN 


[C3] 4 Creame vppon it, whereby the [- [ 


AY Cheeſe muſt of neceffive bee much 


WT iclle , and as I ghefſe by a fourth © 


$2] parte : whereas the whey that |. | 


X—l commeth from theſe new kind of} Q 
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! Cheeſes is likefuire water in color; 
GE and carryeth 'no' ſtrength with ir 
I, & Note alſo that if you 'put in you Nt 
- - \Nanir vnbroken*, nor- raking "apt. 

way the whey'that ifſuerh in che'W8| 
Ft breaking of them,that ſothe Chee 
38: ſes will yer bee ſo nuwch the greay 
' 1b :bur chat is the more: trouble- 
ſome'way , becauſe the curdes bee) 
log tender will hardly endure the) 
| , vnleſſe'you bee veric care- Ki 
Ya ny; full. I ſuppoſe that the Angler 

tin Fraunce maie bee made 1n thi 
i © manner in ſmall baskers , and (of 

$a. likewiſe of the Paxmeeſan ; and 

Ay your whole Cheeſes confiſt of a. 
av " flatten milke , they will bee full « 
WF | butter and care-moſt daintilie, vek Ne 
ing taken in their time , before 
they be too dry'; tor which purpoſe} 
Lhe may vous 1M when they 

aneto grow drie, vpon greene} 

bv ng or ..- 7 I ions md 
be my wifes Dairic of this ſecret, who 
| Y [hath hitherto refuſed all recom 
62 jpences that hauc beene offered 
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£ her by geritiewonics for theſame:M 18 
| WKS10c badiloued a Cheeſerny- ſc'feſohg 
: well as 1 like the receipr:,::f chinke 
S39I ſhould not fo eaſily haue impar-B 
fred thefame at this time. Andycrſt 
| [1 muſt-necdesrontefle , that for thefiſYs w)j 
[better pracing of the Title where-\g# 
Lwith T haue fronted this pampbilcr, UN 
# have-beene willing to publiſh this Ne 
th ſome other ſecrets. of worth, FRE 
the which I haue manic times ifs 
fuſcd good-ſtore both of crownes 7 FA 
"1c? angels : and therefore let no #888 
#:Gearlewoman thinke this Book tool « 
gideare , atwhat price ſo euer it ſhall}jS 
dee yalued yppon the fale thereof, it 
neither can. I eſteeme the thereof 
. pA bee of lefſe then twenry yeeres ga-t & | 
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Be 23. Clouted creame, 
WATT 


| B '£ KE your milke beeing new th 
| milked ; and preſcatlic ſette 1 iſ 
por the fire fram. morving vat 


RY © "9, 
SROM >< ORC RN 
BD: v & a. 


i cho eneniog, but letic not ſeth; EF 
Field my Ladic Nownys ; # 


| pp—— 


orveailoniatcheatofſum 

or ten daies lo as it be new 
ieandfairckilled, by hanging the 
1 fameinan high and windy roome.f 
Males arthevn full 
Doh pare woaldbeplaccdin] 
,wo nk 
Wont ptr Ter Cnr on 
dlowes) This 13 an approned 
2teafre and cheape, and very ne-j#] 

pf ecfiary co ber knowne and pra fed 
ef in hote and tainting weather . Vealeſ; 

ie be kept ten daics inbran, 


25. Muflard Meale, I 


T is viuall in Venice to ſell 
of Muftarde in their ma 
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kets , as we doe flowerand mealeing = | 
 I*T\ pland ; this meale by the addith- LAT 
oof vincgar in two or three daies { 


Mbec6meth exccedim muſtard, TFI 
giput it would bee Ro boner aft 
acer, if the buskes or buls were furl Uo 
SSdiuided by ſearce or boutker, whichwFY 
Sg wajccafily be done, if youdrie yourſha, 
leedes againſt rhe fire tefore youſ\np 
Jgrinc The Dutch iron haud-{gat 
Sh-nls,or an ordinarie pepper mil may fi Pi} 
ſcrue for this purpole . I thought 
qveric necefſary to publiſh this man- FIN 
Focr of making of your lauce,becauſe age 
ſour muſtard which we buy from the [Wl 
Chandlcrs atthis day ismanic times} 
made vp with vilcand filthy vinegar, \&fN 


Slfeck as our ſtomack would abborreſhbl 


| if we ſhould ſee it before the mixing Ly 
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Og re me ann nn re SES, 


= 
IE eyes 


"= 


3% 


> [che of with the {ceds. 7-54 
| | >} _ 
| FINE 26. How to anoide ſmoke,in briling of A, 


WB Bacon, Corbonads, cr. A 
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SApper,  piſting vp the corners with; 
$2} ck M: AT. wah them alittle inÞ 
C3 water ( bur Pope Pin Quintwe high 
"TR Cooke will bave them touched off 
RT ter with a feather firſt dipped inf 
A oyle or molren butter) lay t 
[£2 | on your pridiron , and place therein 
{OY yourflices of bacon, turning theny 
W 0 av you ſee cauſe, This isa cleanlie 
p  waye, and avoydeth all fmoke,' In 
All the' fare manner you maye alſo 
T&F] broile thin Nlices of Polonian ſaw-F 
WS feges, orgreat Oyſters, for fowere 
* REF. the Popes Oyfters drefſed, You muſt 
- Abe careful that your fire vnder the 
XI pridiron flame nor, leaſt you happen 


£3 > 


FF co burn your dripping pannes, and 
| erefore all cole-brands arc heers 


. : fs \ , 
F | , ſechuded, 


27. The rue bottling of beere. C 


} HenyourBeereis 20-0r 18 
i-} daics olde, whered it I 
be growne reaſonable i 
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Cn" mg 
I then bottle it, making your corks | Ll 
* lp for the bottles, and ſtop 
S them cloſe, but drinke not of this © 
A beere till they beginneto worke a-[% b- "1 
aine. and mantle, and then. you rv 
ye finde the ſame moſt excelient| | xl 
and fprightly drinke: and this 1378 
® the reaſon why bottle ale is both ſo 4 Y 
1.4 windie and muddie, thundring 8 YG ; 
ſmoking vpon the opening of the 
Xl bottle , becauſe it is commonlie % 
bottled the ſame day thar iris laid f 
into the Cellar, whereby his yeaſt W 
Eee" anexceeding windie ſub- VI x 
Wy ccebein alſo drawne with the ,QL 
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ale not yet fined, doth incorporate I 8 
FE Wi wich the drinke, and maketh it al- FIR » 
if © Hoverie windie: and this is all the, A 
. LF lime and gun. powder wherewith | | 

A bottle ale hath beene a longrime; -þ 
IXy fo wrongfully charged. xl 
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| þ-\ 28. How to helpe your bottles when PW 
KV; they are muſty. WJ 
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Cod 77.4 1H wifery. 


Mihe bread 1 is abt drawne, cl 
theoucn, and:ſoler themreſt all 


i 0 norning, Others content chem v 
RT {om with ſcauldiog thein in hot 


Fxiquor onelyull they be ſweet, 
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AN 19. How to breaks whites of Free 
| Ki ; ſpeedily, 


Figge or two ſhred in peeceryſ 
" F 


and chen bcaten |! amongſt ut 
= T whites of egges , will bring then 
ks WIDIO an ones eily : ſome cakes 


Rihem wit 


wv; A. ofHowte keepefiyes from ae preceÞ 
# fe Job A Line limacd ouer and Arayocdf 


{ 'V, Fchat woulde otherwiſe deface 
ly ſures . Bur this Itaban con: 
ſpe: both for the rarenelle a 
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i > ubbedrod, and ome. 
7 (1 Wo ga by wringing them often through.aY 1 


a out the creſt of oyle peeceny 
Th FA ar. pictures , will catch the fiyes {3 
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h Cookery and Hofwifery | "7 
M v{e thereof doth pleaſe mee aboue il 
;7 all other: viz, Pricke a Cowcum-|& 1 
ON ber full of barley corne with the] $6 
Wl (mall ſpiring ends outward ,.make VS 
*h FN little holes 1n the Cowcurber firft Yr: 
5 Tl with a woodden or bone bodkin | 24 
F&8 { andafter pur in the graine : theſe be-| ;#f} 
| vt ing thicke placcd mallicirimiecoucr! {Y 
d\. 4 all the Cowcumber, fo as no man; N=4 
Sq can diſccrne what ſtrange plant the Fe 
= xl ime ſhould be, Such Cowcumbers __ 
| [{&@jarcto bec bung vp inthe middeſt of | \E3] || 
| L.7 ſummer roomes to draw allthefliesf i wk 
1 voro them , which otherwiſe woald Jr} -1| 
fic yponthe pictures or havgings. | I, | 
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4 31. To keepe Lobflers, Cr 8 (a 
V7 xc. ſweete and 7ood for feque NW 

- Men dayes. 4" 

6" l | 

: Heſe kinds of fiſh are nhl 

FA be of no durabilitie orlafti a 

| \'7 in warme weather : yet to pro- 

£2, long their daycs a little , though k- 
"A I -feare iT ſhall raiſe the / price of} 


A UE EO EE IT II 
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Plchem byes Blomerls amongſt 
&> < Athefiſhmongers(who onely inreſ-hg 
C Jpe& of their ſpeedie decay doeſi 
Wy, now and then afford a penyworth 
F—lþ inthem) if you wrappe them in -- 
18) ſveete and courſe raps firtt moi-Ne 
My, F iſtened in brine, and then buriejg | 
yp [thcſe cloathes in Callis ſand, thathh 
lis a'ſo kept in ſome coole and WW 
4 Imoiſt place, I know by mine owne ab 
&/ experience that you ſhall finde Y 
_ yourlabour well beſtowed, and ther 
Wicather if youlaye them in ſeuerall 
5 loathes, ſo as one doe not touch 14 
She other. F-. by 


M 2+ Diners excellent kindes of bl 
bottle Ale, k 
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Wd 4X J 
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ſ/ 
BD Canvor remember that euer IF 
diddrinke the like ſage ale at a- c, x 
155 J ny time, as that which is made bo th 
F- kt ling two or three droppes off 
xche extracted oyle of ſage with aff 
| Reiquartof Ale, the fame beeing wells 
| ES brued out of one por into ano-fol 
= ; * ther. | A if 
SCANS ECD 
LOS au . 


ape ale is veric þ dew. made, | & 


he like is to bee done with 'the {A 
Floyleof Mace or Nutmegs . Butif Is 
= you will make a right gofſips cup yy 
Wl that fhall farre exceede all the ale [ff 
© that cucr mother Buxch made in -1f 

her life time, then ip the bortling ' F 
& vp of your beſt alc, tunne halfe a, 4 | 
wr pintc of white Ipocras that is new. ils 

J;ly made, and after the beſt receipt; [XN | 

F.with a potthe of ale , ſtoppe your J=] n 
AJ bottle cloſe , and drinke it when it AW | 
by is ſtale. Some comamende the han- NM | 

2 ging of roaſted Orenges prickt full (3, 
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4 of Clouecs in the veſlcll of ale, till xl | 
Rs —— the taſte thereof ſufficient. #88 
N lie graced to your owne liking, 


[B<23. How to make wormewood wine ve- Ix & 
£=1 rie ſpeedily and iv xreat quantity, [7 Fg 


/ NV 

(- TAke ſmall Rochell or Coniake | FE] 
wine , put a fewe droppes ofthe Bolt 
| ' G cxtra- Wag 
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| Of . Cookery and Huſwifery. Wa 
[0s textracted oyle of wormewood ther-WW. 
/ Fyin » brew it together ( as before isf il 
þ -/O ſetdownein bottle alc) out of one KN 
V7. tte into an other, and ou ſhallFF : 
[at ue a more neate and wholelomeſ! 1 
RIS wine for your body, then thatwhich IQ; 


Sis {olde at the Stilliard for righ UG 
:ka$Awormewood wine, fo 
\( } , of } 
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N14. Reſewater and Roſevineger of hel 


AS] colour of the Roſe, &y of the Comſlep, pl 
br of and violet Vinegar, 7 ' 
"2 


4 : 


F you would make your Roſe- ry 


YE dF 
b Va water and Roſe vinegar of a Ruby pt | 


WT © 
\ *0Q » 4 
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NIN. colour, then make choiſe of th 1k 
q > No crimſon veluet colonred leaues', 2 


EKgY clippivg awaye the whites with aff 
Be pairc of ſhecres, and being through 
F Fe. dricd , put a good large handfull of 38 
+= them into a pinte of Damaske ori 
=> T7 P | 1 
cd Roſewater, ſtop your glaſſe well EM | 
p \L , O-- . - 8 
MY and{ctitinthe ſun, till you ſeethat AS | 
v4 the leaues haue loſt their colour, IT 
rl Or for morc expedition you maic 
FA performe this worke in Balneo inp 
4. 
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Uafewe boures, and when you take, At 

8 ſout the olde leaues , Þ beg maic pur | GS 
Jio-freſhti]l you finde the colour to iF' 

| __ Reepe this Roſewater | - 
z=71n glaſtes verie well ſtopt, the ful-) if 
X[ierthe better. Whatl haue ſaide of N Sl 
'S Roſewater, the ſame maicalſo bee | ©1 
01 intended of Roſe vinegar, violet, [, 
t-) marigolde, and cowflep vinegar , = 


WW 
fre? 


| 


| 1 for this purpoſe, the colour there- | 
9 of will bee the brighter, and there-\O 

(} fore diſtilled Vincgar is beſt for fD 
QF this purpoſe, fo as the fame bee V1 
ze Warilic diſtilled with a true diuifion | ul] 
IX] of parts, according to the manner Xl | 

A = expreſſed in this booke inthe diſtil- |1® SY 

__ of vinegar. 

ON ; 


Q 18 To keepe the nice of Orenges and <1; 5 
Lemmons all the yearefor ſauce, In- x ll 4 
teps and other purpoſes, 


2-but the whiter vincgar you chuſe pa j | 
i 
| 
| 
| 


| 
| 
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AY 
No 


NXprelle their inyce, and paſſe & 


It through an Ipocras bagge| 
toclarific itfrom his impurines, | 5, | 
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© Cook DC IIS 
Fthen fill yourglaſſe almoſt to. : 
[top, couer i cloſely, and ler ithat. 
Stand ſorill i - _ done boyling my 
C1 {then fill lafſe with gooc | 
<Soallet oy "of ſer it ina cooleſ 
IN & {cloſet or butterie where no ſunne} 
mcommeth. The apteſt glaſſes for 
o\ Ithis purpoſe areſtraight vprighty 
Ne ones, like toourlong beere g aſ-y 
FRE. which would bee made with|g 
; ic BNlictle round holes, within twoi inf 
W\ches of the bottome to receiuehag 


[3 
ay 


| 
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Pee. apt fawcets,and ſothe grounds or 
VE j* lees would ſettle tothe bottome, 
Fs 7 7 and the oyle woulde ſinke Jon: 


with the iuice ſo cloſely that allff I 
| & putrefaQtion would bee auoyded;] Y 
5 or inſteede ofholes if there wereſ 
Q glafſe pipes itwerethe better and 4 
> readier way , becauſe you ſhall IS 
4 2 hardly faſten a fawcet well in they - of 
FX hole. You may alſo in this manner AY 
MSpreſcrue many iuices of hearbes ih 
| 'y A and flowers. 
= And becauſe that profite and : 
2! fskill vnited doe grace cach nay - 
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_ wi. And ____ 
Is Cookery and Huſwifty, 
KY if (courteous Ladics) you willlend! 6 
SJ carcs and followe my direction; Il & *}8 
( will heere furniſh a great number () : 
#1 of you ( I would I could furniſh y ouſgye i 
t- all) with the iuice of the beſt cull 
XS Orcnges at an eaſic price : About| X 
'S Alhallontide orſooneafter,you may {J-1 
0 buy the inward pulpe of ciuill Oren-@AWI 
ges wherein the 1uiee reſteth , of the of M 
t: 1 comfetmakers for a {mall matter, 
DJ who doc onlic or priacipally reſpe& MX 
j- their rindes to preſerue and make ** 
AY Orcngeadocs withall, this iuice you Y 
V may prepare and preſcrue as before. 
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36, How to purifie and give an ex«; *] F 
cellent ſmell and = - vnto ſal- O08 
let oyle. ON | 


xl 
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Vt Sallet Oyle in a Veſlcll « 
Fl L wood or carth , bauing a hole p iy 
q inthe bottom, to cucry 4. quarts 
ES {of water adde one quart of oyle,} 8. 


: and with a woodden -ſpoote ory 
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It v ſpattle beate them well rogerh 
Þ=3 for a quarter of an houre , then{& 
ON let out the water, preueming the] © 3 
15g oylc from ifluing , by ſtopping of WY | 
=] the holc , repeare this worke two 
WY | orthree times , and at the laſt you <1 
= thall finde-your oyle wellelcaſed or (EN? 
| F clarificd. Inthis manner you maie ( 
ts w_ clarific capons preaſe, being lg 
= firſt melted , and working wit 
$4 { warme watcr. All this is borrowed} % 
$© of M. Bertbolomews Scapines the mai- {*} 
0 { ter Cooke of Pope Pixe Quintre his of 
{w privic kitchen, I thinke if the laſt 0 | 
= Be a2 'tition were made in Roſewa-| 
Be tcr, whercin allo Cloues or Nut- x 
had beene macerated , that} 'E 
7 fo fo the oyle woulde bee n more j#H 
leafing. d, 
es 's Or if you ſct aiarre olaſſe i 1n Bal- i; 4 
: - mco Fuitof ſweet oyle, with ſome| X 
"1 ſtore of bruiſed Cloues , and rindes | 
Fo of ciuil] Orenges or Lemmons al- }, K 
[ OJ ſo-therein, and ſo continae your 0 
[- '} fire for two or three houres, and [1 }. 
' | then. letting the cloues and rindes * 
ma 


| Cookery and Huſwifery. * | 

remainc inthe oyle till both the ſene 1% 
. [+1 andraſte doe pleaſe you : I thinke WI 
0 manic men which at this daic doe! © 
YMloath ole (as I my ſelfe did,not long os 

t-1 fince ) would bee caſil drawentoa me 


is [ſufficicot liking thereof. L x | 


y 27. How to clarifie without any Diftil- F N 
lation both white and claret wine ng WW 
negar, for gellies or ſauces. [+ « 

O cueric fixe pintes of good I 
a IT vice vinegar , put the whites /* -3 
Cy oftwo new laide egocs well beaten, Wy# 
then put all into a, new leaden pip- Go 
MK kin, and cauſe the ſame to boylea'}* A q 
F little ouer a gentle fire, then ler in d 
jk [ruone through a courſe gellie ba 
(YV ; N # 
WWF wiſe or thritey and 1t will bee ve- Wn 
& { ry clearc, and keep good one whole & ®) 


51 28. To make a moſt lelicate white [alt 4 x 
for the table, 0 " 


R 1 _ calgiac or WITT. white Bl | 
a falt, 


Cm - * | _—_ 
A Cale,then diſſolue it in cleere condu- - | 
28 } it water, let the water land without | 
{() ſtirring , fortie cight houres , then Y i 
VL 4 carcf y draw awaic all the cleere 1 7 
water onelie, filter it, and after cuz. BY) 

Xl porate the filtered liquor , barns) * 
J- 4 the ſalt, Some leaue out calcination, 


KY 


t- Fi 39. 4 delicate Candle for © 
5dll- Ladies Table. '% 


a J J Ore your Dutch Candles to A 
bee dipped in Virgin waxe,, ſo Vi 

i their laſt coate maic bee mcerely | i 
> S | waxe , and by this meanes , you X 

maye carrie them in your h 

- Ihirn bi melting , and the ſent y Bu: 4 
JF the tallow will not breake-through K) 
Y, to giuc offence ; but if fou would io 
% I haue them to reſemble yellow ff 
| waxecandles, then firſt let che tal-had 
A low bee coloured with Turmericke p- 4 
({ 0 © \ fk therein, and ſtrayncd , and ON 


after your Candles hauc beene | FS} 
- { di therein to a ſufficient Ml 
| | 
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' Cookerie and Huſwifery. 


I greatneſs, let them rake their laſt (ll 
CI | coare fromyellow vyar, this may [EP 
(AY bee done ina greatround Cane of ff 
& tinne plate , hauinga bottom,and el 
a becing ſomewhat deeper then the hah 
OX length of your candles:and as the | 
$7 wax ſpenderh , you may ſtill ſup-fW 
[$2 | wa.iÞet y P-| 3 
0 ply it with more. ( 


Wd 40. How to hang your Candles in the t-1 
ll aire without cendlefticke. | IX} | 


A THis will make a ſtrange ſhevv [#& 
UN * to the bebolders that knovy NY 
t- not the conceit, it is done in this 'S f 
NJ manner. Leta fine Virginall wier [|S 
jg? be conueied, in the midſt of eue- 
(@\ ob _ _ _ of _—_— F 
VA abouc the Candle to faſten the KY 
t 1 ſame to the poſtes in the roofe of \- 
Pj} your houſe, andif the roome bee [| 

= any thing high roofed, itwillbee 
$9] hardly diſceined , and the flame 
& _ it confarns hs eallow, yerh 
A itwill notmeltthewier. 


Us F [ > T " 
41.RoſeFinegar made in anew man- My Fa w 
iy os | 
A | 
A 4ACERATE orftcep Roſe-FBN 

| es in faire water, Ietthem|OuS! 

be therein, tillthey waxe foure [fe 
inſmell, and then diſtill | 

the watcr. 
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Fils w EETE PowW-( 
d| ders, Oyntments, 
Beanties,Fc, 


Ake of yreos halfe a-pound, þ 


Role leaucs 4. ounces, cloues \ 
one ounce, lignum Rhodium | © -1 
Bl two ounces , Storax one ounce and | DA 
a halfe, muske and ciuet of each 10. 


NN graines , beat and incorporatethem A G ; 


& well together. 


iy 


Wl 2. 4» excellent hand water or waſhing ( NY 


wetter very cheape. F- 
Y | Iris: a gallon of faire warer ,NOJ 
$| 1 onchandtull of Luuenderflow-| Wh. 
Xl ho a fewe cloues , and ſome orace | 3% 
powder, | 
DIES 
TE ESI 


Shai. OO OE II 


+ # 
by 
oFY 
rr DEAF, 5 Try» * 


we © by eg E nl SOA 


wy, al oy > x las — EA Bs Wa, > pheana g —_ | , 
P .:: CD IENORARN } 
os SZSE 25/05 '© 92 OA 112 i 
Sweet powaers, = ” LE 
RAN powder , and fourc ounces ofBen-| MN ' 
OY iamin ; diftill the water in an ordi- oY 
BI nary leaden Still: you maic diftilla vr 
by a> + 
Fſ= = ſecond water oy new infuſion of ifs 
| £1 watcr ypon the feces , alittle of this PR 
RAI will fwecten a baſon of faire water 321 
1 DS. 1 for your table, 52 
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BY oa take owt flaines from lin-f+ © 
5 Ns 


Ra 'T Y 
S2l ws foure ounces of white hard 
, beate itin a mortar with] JZ $1 


{8 Faro fn Lemmons ſliced, and as Ni | 
i _ i much roche allome as an haſell 


Sx Nut, rollitvp ina ball, rub the ſtain 
of P 
BAS therewith, andafter fetchi it out with a 


Py 


't7 Wo | warme waterif neede be, 


| T4 4- A ſwent and delicate Pomander, 
pl 
ay lk Ake two ounces of Labdanum, 4a 
Ko of Benjamin and Storax one 

NY -- 0unce, muzk fixe graioes, ciuct $Wll 
ag fixe WP 
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g, ——Y Oivtments, beauties, &c. + | 
T {{>v fixe graines, Amber greece ſize RA TE 
1.18 graines, of Calamus Aromaticus\| G8" 
AJ and Lignum Aloes, of cachthe {&F 

Yo waight ofa groat:beatall theſe in Wl ol: 
Wa hote mortar, and with an hote jth 

I peſtell till they come to paſte, then [Lil | 
& wet your hand withroſe water,and [EBT HY 
A. rollvp thepaſte ſodainly. © KO 


& CON 12 
t-1 = -1 Mi 
INJ 5. To take flaines out of ones bands FIDE lk 
tl \ 


> On > OUR Wn Bo Ht rr on ine 7 rn 


— "Ac. -- 
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» . / 
SATHIS isdone with the juice of gh 
t-1 Sorrell , waſhing che ſtayed t- I} | 
14g place therein. - . a 
FL 6. To take aweie ſpots and freckles from f A | 
\ J / the face or hands. \ / Mm 
FA THe ſappe that iſfueth out of a! * 3 
(1 I Ich tree in on. orga 9 || 
=” e,beingopened in March or #9 BY 
| {OL april, withareceiverofglaſle fer RON) 
 ' | &$ ,vnder the boring thereof to re- t-fj | 
SA exluethe ſame, doth perſormo that SR. 
oh me Ghar” i 
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' Sweet powaers, 
> 
7; Fail moſt excellcntlie and maketh\} 
Fo the skin very cleare, This ſap will @ 
FY , difſoluepearle, alecret not knowen 7 


IF 
OY 


7. A white ſucus or beauty for the = 
face. fl 


Heiawe bones of a Hogpge ory 
E: Sowe well burnt, beaten and Y2 
| "i So through a fineſcarce 
8B b ter ground ypon a porphirce 0 7H, 
'K N ſerpentine ſtone is an excellent fu-[RT 
S ccus,  ——— ST] 
LIAN white poppey. 

T2. 4 dulbcdtewaſhing batt. 


Ake three ounces of NT -- 
6 ; | halfean ounce of Cypres,two 
i { - ounce of Calamus Aromati- Ja 
| 1 s 4 cus , one ounce of Raſe leaucs, two I 
is ob . ounces of lanandet flowars, beat th, 
* hall theſe Aon, rok inamortar , fcar-\\WA} | 
gens them through a fine oi al 


n 
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Ointments, beauties ,&c. 
e ſome caſti]l ſope, and} * 
| 6 S, diſloluci it with ſome Rofewater,then 
© incorporate all your pms there. | a 
with by labquring o 


themwel! " o Wt 


Ake five ounces of Orace, two A 
ounces of Cipres, two ounces} | 
F of Calamus , balfe, an ounce of| We! 
F". Cloues, one ounce of Beniamio,, 'E 
\ one ounce of Roſelcaucs, one ounce I; d 


UX 
| "> 


To fepe the teeth both white and p 5 | 
al Ys J 

Ake aquart of hony, as much Wall 
Vioegat , and ha fe ſo much! 

| Notice wine, boyle them together, 


rand waſh your trah. therewithrnew: & 
Q-and then, 


Ls a Ra a I 


\ & w 
Lo = 4 


iT 


SR AS 
&h 26 Ac> CLDOC 
=> ad. = 


feee, 


Ake three — of conduit wa-\8Fl | 
ter, boyle therein two ounces of $i 5 2 
\Erench barlic, chaunge your water, \ÞÞ 
oh nd pur t in the barlic againe : repeat le 
this ſo long , till your water pur-} Je. | 
F1chaſc no colour from the Barle op 
2 Dur become verie cleate : boyle 


Jl laſtchree pints to a quart, then mixes 5] 
If halfe a pint of white wine therein, fg 


Fland when it 1s cold, _ ip ”; ; 


"1 two of thice g | 
therein, and vie . a fame hong 1c i 


08! Morphew,beat of the faceor hands, 24>; 
Wand to dlecre he ckanne, ' Bs 


” 
oe 
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12. Skinne kept white and cleare, - 


| Aſh the faceand body of a 
) ſuckiog childe with breſth 
S milk,or chlde widh beef 
__ RE 
BMI FIIISS 


_ 


ahh... 


Ka childes skinne will wax faire and/&5 
Yfclcare and reſiſt ſunburning- Ny, / 
al an 
f13- An excellent Pamatum to cleare} Fel 
the shinne. P = 


P! Aſh Barrows greaſe ofte-| 5 
© Wy oor in Maz-dewe that 2p. 
jk S|-hath bin clarified inthe ſun,rill it WH 

;bee exceeding vvhite, then take 2] 
bo! 
By Marſhmalloyy rootes crapingoft = 
3 = the outſides, then make thin y 
ces otthem and mixe them, i& I | 
i Wkthem tv macerate in a ſeething #7 oy 
1%; F/Balnco , and ſcumme itwell nll 1 0 | 
| Aw bee throughly clarified and will'$ 
ve come to roa - nga wes and] Su 
putnoyv and then a ipooNefull © 5 F | 
"cal May-devve therein, beating i ittill $ Q 
| Fic through coldinoftE change;VRtt 
Nof Widey- dew,then throw away the TT is 
OY devve,and pu itin aglaſſe coue-[oJo s 
[2] ring it yvith May-dewe, and ſo re-\& 
DJ ſerue itto your vie. Let the mate WW, 
No Le Oo 
EI TEST. 


> nf SI ts RE = 
Dt 


, or water, every lhe, and the # { Ny E 


WR 4 WE tae ge 2-8 oo ASHER. 4 = 7+ P 


,4 | þ , EFF - : Vo | _ m__ = "5 _ WY \ 
CHOICE BDC» Fo 2 

IF Ho, > > Us. K. Ia F% i © 

” {rh we aw = bs is' "4 


9 — 


s x 
| - Mower rootes bee two or three dayes 
'F (- Kdrycd in the” ſhade before! you vic þ- 

{ () them, ThisI hedof a great faſt 4 
| I = four of Arte, and for a rare and & 
FF 44iotic ſecret, asthe beſt fucus this 


"a X "V 4 


&. 


"A 


14. Another miberel fucus for the | 
face. \'/ 


Ne ate with a wooden pe- 
| eand ina woodden mortar with x- 
Foreat labour fonre ounces of ſub- "il © 
Qld and one ' ounce of crade Of "ot 
: Bi Mcrcucic, at the leaft fixe or cighe [hd] Þ 
ML houres ( you cannor beſtowe t00 X | 
K þ "=3 moch labour herein ) then with of-} -1| 
by © iten channge ofcolde watery ablu- (Ry 
&Ftion ain glaſſe, take away the ſalts KV 
pt from the tublimure, chaunge your 'S | 
; | E Iwater twiſe cucry day atthe leaſt ,and Re 
© FEI ſeaucn or cight dayes ( the more ih i 
| AQ the better) ir will be dulcified , and pe | 
CL hen it is prep: ared. Lay it on with Q | 
{the oyle: ute poppey. t-* 


pi E025 HS wing ine FOR Gees Mr SYS, op near; 

va”... 0 wy — Ro_ 
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= =.) Fat Wn 7 PX - a hy p <2 ' 
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A T. £ 1" Oinements, beauties, exc. WM | 


if Y 
WA 
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-'I7A Totakg away chilblanes out of thehgi6 "Uh 
WY hendror feet. Mi F 


$4 | 
. Bye halfe a pecke of Oates i in | 
a quart of water, till they waxeſ]all | 
Gdric » then having firſt anoinreds vv 
your bandes with ſome good Po-| "Þ. 
Mrnatum and wellchafed them, hold \V. 'F i 
1 


zem within the oates as hotte asfoal 
you may well ſuffer them, coucring \Þ/. 
Se bowle wherein you pur yourſy# Y | {71 
hands with a douvle cloth ro keepe FR hl 
Fin the ſeare of the oates, No this $9 
kt Wcree or foure times, and you ſhah | 
IF finde the cftct The ſame oates will | 


«Ja. Glcruec to bee fodden with freſfiwa } -& 
} + juhree or foure times, I 3 


16, To helpe 4 face that is reddeop 
pimnpled, 


Tfalue- common. falte. in” 
wycc of Lemmons, and\ 


”—, —_ ,.W - of 
%. © at . i-@ 


a PALSY "aw _—_— ww * 1; 


Gam tne 

linnenc 

tis full of fea 
O key in afewe gg. 


Ake of thoſe little whelkes or p. 
'4 ſhelswhich ſome doe call giny 

n Imoney, walh fue or fixe of them, & t- 
EXE beate themto fine powder , and 


infuſe the 1tuice of Lemmons vp- p-(F 


FAY, on them, 8 it will preſently boile; 


WY, bur if it offer to boile eut of yourſ \ 


glaſſe, then ſtopthe mouth there-þ 
X & he. Thien er » orblowi into 


anoint the heare or pimples 

Lof the face oftentimes in a daie[; 
+ coat hep Asthe ointment 

re iuice of Lem- 


ons to it;2This of an outlandiſh 
woman.anditis anaſſured 


jremedicifthe hear bee nor verie| 


Some haue found by ex Y 


the patients face 
teorpimples. It '< 


| iN 
IF. Aliter, þ. 


A 


e an oliphons ,with whichyou{g | 


—_—— ——  — — 


ence » that bathing of the ee] Bl | 
StEvinegar evcrieniphtwhey PRgk || 
7 gotobed doth mightherepelH if 3 
he humour, Ts ; "i 


|... 
| > 4 
| : = | | 
; ; 18. Alier. 'q 


© 


; «ibs : 4 

ite baiefalrwol dried por pes = 
'F C dered; m dovble lnnenſockes WY | | 
TR of a prertie bipnelle, let the pirient|. SF! | 
FREEweare chem io wide hoſe antſhooes * q 
1: ing by theſpace of four- Wy / it 
nedayes, ofti]l hee be well: eve-han hat 
morcing & cuening tethimdrie) pl Þ 
kivſockes bythe fire-and"purthem F<} þ:/6 
agaſne\, 'This helped M: Foſter js 1: 
LR an 'E ex man' and an horn A xt ; 7 ; 
{rhe common pleas within thele Few Il | nts 
yeares, I now deceaſed , ner =. 
Trace was form ceregto "of jþ TY 

Van exceeding high la toad: co p 

atd KC mM 


rv lour , of my owne knowled 
+ had ſpenrmuch movey in Phyli 
_—_ avy ſueceffe "at: alt; 

H 


ike 


ic obtained this _ Them {8 
maſt not take nie we of kak þ 
: Rete during the cure, : 


19. Aliter  optimee. 


Ake halfe a pounde of white di 


ſtilled vinegar, two new aide 
2s with their ſhelles, two ſpec 
> of the flowers of brimſtove,| L 
t theſe maceratc is the vinegar 
by the (pace of three dayes : then 
out the Egpes, and = 
es with ar 


4 EESSn | 
, dip this ball inthe ſtrained liquor, 
ny" worn vo , and pat it on thei 
foure times eucrieſ 

lies and this will cure any redfaceſſ 
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Iu ener STS: 3's 


183 {doc allo commende the ſame for | Gi 
SOS -1 approoucd remedie Sal the % 
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" Ihy 


| ffrom new milke ſodden alittle oue 9 


| | + This is a good rkinning\Þ iſ 
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20. How to teks away any pimple from Wo i 


8238 /4ce, 
_ xl | 
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$a 1s hay 


rimſtone ground with the oile ND i 
of Turpentine , and applied ro of 6 
Janie pimple one houre, maketh the! by 
WE fcth to rife ſpungeous : which be= "IDXMl Þ 

z anointed with the thick oy le of "97 T | 
butcer that ariſcth in the 


OY I IEEE 
F WY ON gr er I WR Ire AL 


1m A rear tens nts _ 


Wy pight, will heale and ſcale awaicital,® 
if fewe daics,leauing a Faire skinne be+ * | 
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BOY 2 1.7Þ help any Marphew,ſunburning, 

874 - itch, orred face. . :- 

1 N614140 f7 41 L JQ 34: 4 "Þ 

Teepe two ſliced Lemmonahbe-mlt Þ - 
Jing large and faire, 1n a pinte of Ft 
> Conduit watcr, lJeaue them feurecor} A, 
SIAtiac dayes ia infuſion' coucring theylth 

Se] watcr , then ſtraine the water, aud (ne 

VS, diffolue thereinthe quantity of a ha- fel 
Fllcll nut of ſublimate ( ſome holde ajpj 


ME ramme a good proportion toa pint 


FS ofwater ) finche powdered: ler theft 
$2X patient weta cloththerein , and rub/88 
the place where the priefe is , cuerie jo. 
morning and.cuening alictle,till EQ | 

Shew doc plcaſc her : you maic makeffhht | 
FAthe ſame ſtronger or weaker accoreWlt 
= |dipg to good diſcretion, 4 


22, For the Morphew. AN | 


AKE a piate of diſtilled Vi I 


_ laic therein two new laid aw 
EL pes My F) 
FL IF — = | 
Se et Goa 


%. - 


SI 


es wholewith their ſhelles, three 
Dockerootes picked and ili-' 


LA 


1 190 Need, two ſpoonetulls of the Aoweas © 


F ofbrimſtone -, and ſo letall reſt three, 
j(daies,and rhenvſethis:liquor witha Rey 
EAllicloth, rubbing the place three. or © 

| |foure times cuerie day, \and'inthree © 'J 

N or foure daies it commonly helpethz: * 
ly ;pur ſome bran in Your!1<l98hi be 2 LY 
” e you ryoiſten. yaus: flo thoherig . 
WEE binding itvpiofotm-ofa link Not 
I This of Maiſter Richof Lee; who t 
TY) helped bimſclfe anda gallant Ladie, © 


therewith ina fowh beach 


FY 
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« To take avaiethe frecvi Ws Real 
= 1 
S | 


EZ —_ 
VV S H your face in the BA 
FE wane of the moone; with 

EDN! 2 ſponge, . morainge and cyening w. 
W with the diſtilled; water of Elder (WB 


Tx, Leaves , letting the ſame dric into S 1 


A) W.. the ckione, Your water muſt be di-J83 
by. 2 a ok 


cb, ENIARIA £ 
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51 
= i tilled in M.cie. Thisisof a Trauai 
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Her, who hath cared himſcltc ther 
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Ex! 24. Tocure any extreame bruiſe v R- IF 


#4 


| C21 « 09” 2x06 WAN or any otherſly I-- 4 


Rd member of the body. I | 


il 
ig 
"SE after the fall make; YN 
at fire ;' and ' apphe | hotejpns 
cloathes one. after another with- 
out intermiſſion , the patient ſtat 
neere the fire for one hour 
{ a halfe, or till the ſwelling b 


Ap 


wr edbacd , This I knewe pre l, 1 


Wucd with ſucceſſe in a maid 
gchar fell downe'a paire of. ſtaves Py 
q > whereby all her face was cxtrcame-iiht 

Sic disfigured, Some holde opint vy 
on-that the ſame maie bee per [I 
rmed with clothes wet an barefs | 
-water and then wroong out againejg * 1 
awaie the chaungeable colours, WW 
| J! Twhich doe accuſtom-blic followef8 G 


bg) 21 bruiſes, ſhred the roote e of af (C 
ency h 


v defore application. Then ro taktÞ 
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| e or growing flower deluce, Je\ 
_ it with red roſe watcr, and G3: 
indeittill it come to aſalue, ap» {{\ 
plic the ſame, and in fewe houres "C 
3 | eyyittaketh awaic all the colours : but a 
Bi INN if ir lic too long it will raiſe pim- {il 
| YI ples : and therefore ſo ſoone asrhe *\ 
\ colours bee vaniſhed, immediatelie WF 
VJ remooue the ſalue. R 4 
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@'F —_ the tops and branches { 

| of Roſemarie into aſhes, and, >Iit 
FS to one part thereof, put one part WF 
BR of burnt allome, mize them well FH 
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| 0 her, and with thy linger fit QF 
Oh | moiſtoed a little with thy ſpettley, bh 
BR tubbe all chy teeth ouer a prettie olt+ 
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while cucrie morning till they bee ag 
cleane, bur not wy] thy A 
gums , then ſup vp ſome faire was &. 
ter or white,wine, gargling the' Sd} | 
lll fame vp and downe thy mouth al | 
> Hz while Gal 
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Fa towel, T his of an honeſt Gentle=wY- 
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FAficall receits. MR 


© 
"Y 
i! 
V 
. % 


16. Sweete and delicate Dentifrices 
- Rubbers for the teeth. 


water , three or foure irammes} Te 
—————g and in one 
Ng Fnight this will become ahicke ſub 
PxIſtance like gellic, mingle the | 
(9 with the' powder of Alablafter fine] 
lic ound and ſearced : then make WY 
PaS vp'this ſubſtance into little roundef{@\ 
NI rolles, of the bigneſſe: of. a _childes}.F 
arrowe, and foure or five inches inf 
wm. levpth, Alſo if you temper Roſcifilan) 
" : or {one other colour (that is not 
p Mi I hurtfull ) with tl; cm, they will ſhcw[ge 
"Fc full of pleaſing vemes. Theſe you! WG 
Jl miicſweeten either with Roſewarer, 
[R: Ciuctor muske, But if your _ Ie 
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'| Kam beverie ſcalic, let ſome expert bar- {SN 
© [8 bar firſt take off the ſcales with his | G8] |} 
| WONiaftrument,, & then you may keepe WOW || 

d | $ ; them cleane by rubbing them with be M' 
'F Stheaforcluiderolles, And heere, by Ye 
i} thoſe miſcrable experiences that 4 

*1 haue ſcene in ſome of my ncereſt | EFT 

'1Fv friendes, I am inforced to admo- WAY 

b- 'niſh all Genilewomen to bee care- Js R 

| ' = full how they ſuffer their teerthto be} = 

| XI cleanſed and made white with anie FX ii 

WW=1 Aqua fortis , which isthe Barbars y- ſ- ? ' i 
a ſua}l water : forvnlefſle theſame bee WAN 7 
WA both well delayed, and carefully ap- rg 

t plied, ſhee may happen within 2 few -y | 

| DI dresfings to bee forced tro borrow FFXE 
$8 2 ranke of teeth to eate her dinner, 'T 1 
Nl vnlefſe her gums dochelpe herthe AN IE: 

| better. | & 4 ot. 
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JF Knowe that many Gentlewomen L343 © 
{ Fas well for the clecring of their Al © 
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WS Tios as cleanſing of their. bodies os 3 
| þ.- 7 doc now and then delight to ſweat .| G87” 
KO: For the which purpoſe I haue ſet =p ; 
i-th —_ this manner following, as by 
| beſt that eucr I obferued. Pat} + 
's 3s (| nk a obraſſ potte of ſome good ff Fo F 
1'&2 | content, ſuch proportion of ſweet = & 
( OY benrhes, and of ſuch gp as ſhall ON 
ce mo opriate for your ir 
tos 1 firmicic , IS lome ara) -/| 
ol | quantinic of water , cloſe the ſame Pt | 
with an apt couer, and well lutedlF] 4l . 
N with ſome paſte made of Rlower FAN 
YFand whites of Egges.: at ſomc/hu# 
|t- ) arte of the couer you mult le b-4j 
4 = 'har \ & leaden pipe pe ( the entraunce|{{)X}f 
f muſt alſo bee well lured ) 88 
bs pipe muſt bee conueyed tho- ml 
the ſide of the C | d, 5 
if dere the pot ſtandeth in pers 6 S | 
= e, of a bathing ag roll 
crofled with hoopes accordin 
is 4 the vſuall manner inthetop, which |, 
O you maie coucr with a ſheete at 9 
| = Rd your plealure. Nowe the ftcame| FJ 
'| ; RS paſling thorough hy Y [| [| 
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vnder the Elſe bottome of the i 
tub, which muſt bee boa- ” 
Socnce and warme a vapour 
1k [E== co-her © I 
WAX _ bolding your head without w-4 S 
$1 To | = | 
ke mo and con- ON: 
Q tinue the A, Ay one with-[Y -0 
S] our fainting , And this is perfor- 
b'% med w__ a ſmall - pita fire WM 
T7 maintained vnder the pot for this © 1 
{ ſe. Note that the roome ON: | 
d would be cloſe wherein you place ty 1- 
$1 your bathing rub, leaſt ante ſuddain + 
DF cold ſhould happen to offend youf X 
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whileſt your body is made open and -1 
o porous to the aire, 
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ll 28. Divers ſorts of ſweet hand waters] 
made ſoddainly or extempore, with : - 
; the extrathed oyles of ſpices, o : 


iſt you ſhall ynderſtand that LF 1 
whenſocucr you ſhall ——_ on. | 
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DF oc rhe aforcloile)'oples. of Cioa-[l 
=25 1m0n; Cloves, Mace, Natmegs, ff i | 
8 uch like , that you (hall Ce alfo ON | 

b- apatieor a gallog more ar-lelle , Wap 
= LJ accordipg to the quantitic which hane | 
[' ow drawe at once y of excellene [{ Py 1 | 
weete waſhing water for your ta=] © 4 | 
PD, (ble: yea, ſome dackeepe the ſame 1 » | 
> YH for their broths, whezein other-]Y = 
| (hah 'e they ſhould vic ſome of theory 
Ba {ſame kind of ſpice. Butif you rake Ml S | | 
Lk three or fourc drops onelic of the | 
EY oy le of Cloues, Mace, of Nut-iF} 
| Ve aces { for Cinzamon oyle 1s to0-j\ 
$2 coltlieto ſpend this waie) and min. 
| ; Be the ſame with a pinte of Eirel(þ Xx | 
Eayater, making agitation of them p<! Y 
bh AW a prettie while together in a glalle FI. 
* hating a narrow mouth, till they ® { 
hy Þuc in ſome meſure incorpora*, ld |} | 
A tedchecvſelues topether, you (ſhall » 3 
{inde a. veric pleafing and delight- Pr 
F A full warerto waſh with, and fo. you p- $1 f 
UN maic alwaics furniſh your ſclfe of LF | 
"© 5 1 {wette water of raſh ye kindes , bel E | 

I>gltfore ſuch tne as your guededhs i 
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All becreadieto firdowne. 'ipeake not Il 
2 | here of theo; Je of ſpike (which will G I 
© extend yerie farre this waie)- both} 

I 5 | becauſe euerie gentlewoman doth | >= 

| f notlikeſo firong aſcent,” and for that 1-1 
| FE theſame is elſewhere alreadie com-f{/ 

I mended by another Author. Yerb{ © 

muſt needs acknowledge 1t to-bee 4 it 

t-5þ cheaper waie, for that I aſlure Se] if 
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5x my ſclferhere may be fiue or fix gals waa 
A lons of ſweete water made with one » ( | 
f ouncc ofthe oyle, which you may 'D 
buy ordinarilic for a groate at the ON 
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29. An excellent ſweet water for 4 ca- 

& & 1 ſting bottle. R 5 © | 


| UT ALE three drams of oyle of bs 

' S Spike ,, one dramme of oyleof Ml 

Thyme, onedram of oile of Lem= 

f \ mons,onedram of oile of Cloues,}{ 
/MFthea take one oraine of Ciuet ,| @ 
& and three graines of the aforeſaid | -s 
Bc compolition well wrought toge- Ie | 
ther , ihe 
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yy cher . Temper them well ins flucr i 
wy ſpoone with your finger, then purk a6: | ; 
J wj* eſame into a filuerboul, waſhin 

Jl it out by little & lutle into the ws, J-:| 
a» with alittle Roſewatcr at once, till all [yn 
FA the oyle be waſhed out of the() ne (0m "| 


_—_— =cbodcndthendoe like|Þ dA 
{by waſhiog the ſame out of the (Fl 
a boulewith a little rolewater at once, @: 
S809) cill all the ſent bee grtcn out, put- 
Ws ting the Roſewarter ſtill in a glafle, AW 
> 2 whe you mgethetme nl | 
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{the boule ſufficiently. A pinte of [FF 

WM Roſcwater will be ſuficicorts min-M& " 

| cM glewith the ſaid proportien : and if 'fpll 

mat you finde the ſame not ſtrong e-' 74 

| My nough ofthe ciuct , thea you may a8 | 

1to cucric pint put one aine and a {Nv 

{ balfe , or two graines of ciuet to the 5.4 

: nm rg; > (0 
j ſaide compoſition of oyles, KK v7 4 
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x Fu is done with oylc of Vitrioll: Bl 
but you muſt do it rene carefully A 

fo otcouching thekia. 
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b | 21.4 preſent and delicate perfume. [xl | 
Ay two or three drops of liquid A 

C v 4 | bs vpona —_ cect oP i 


a peccc of ligaum aloes , ligaum 


odium, or ſtorax, 
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& 33. To renew the ſont of 4 Pemander, NC v4 


© BT. one graine of a and he 
two of muske, ocif 

7 the proportioa it will — A 

F the lweeter, grind themypon a ſtone (VM 
WB] wich a lictle Roſewater and aftce| BY 
Ne Joy hands with Roſewarter, [SM 
ts ante tnsin your S 
1okar wh This is aflcighrto palle | 

| 0 awaie an olde Pomander, but my © ; 
[intention is boneſ, t-1l 
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23. How to gather and<clarifie vis 
May-deawe. | : 1 


Yeuts V Hen there hath fallen no ve | 
(<>) rainethenighc beforcythen 4 
| Ny with acleane and large ſponge, thei x} 
HORI next morning you maic gather the 
SE lamefrom ſweet hearbs, grafle, or ! 
LIE cornc: ſtrainc your deawe , and cx- WW | 
j >| poſe it tothe ſunne in glaſſes coue- pie 
ey red with papers or parchment pricke 503 
2 full ofboles, ftraine it often , conti-" 
Fi nuing in the ſunne, and in an hore ZE 
hp 
WAY place till the ſame growe white and YA 
CD clecre, which will require the beſt FUN. 
5 part of the-ſummer . Some corne A o 
gl mcnd May-dew gathered from Pen owner 
M-nelland Cclandine , to be moſt ex-" 5th 
tr, Y client for fore eyes, and' ſoine | 
| ——X (prepared ue bei '- 
Wl fore ) abouec R oſewater for 
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Nv. 14. Diners excellent ſents for glones, F 
with their proporticns and ot er cir=, Sf 
cumſtances, with the manner of per- yaa 
fuming, lg | 

0 DAT Violet, the Orenge, the L&+{ 4 & 
mon duely PaPrrnannd with TY t 's 
ka ſents , pertorme this well , ſo hi 


Þ xl likewiſe of Labdanum,Stoxaz, Bens f{N 
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Themanner is this: Firſt Jaz your ( 


Y Amber vpon a fewe coales tillitbe-I 
I gin to cracke like lime, then, letiz oo 
PWM coolc of it ſelfe, takivg away the | DA r 

2] coles,then grind thelame with ſome} 
(@ | yellow ocre,till you percejue a right p-N 
Ma colour for a gloue : with this mix-: O 
ture waſh oucr.your gloue witha lit= | s,] 
ol tle haire bruſh vpona ſmoothſtage 
incuerie ſeame and all oucr, theo (i 
o hang.your gloues to drie yppona $4 
% 4 | line, rheo with gum Dragagant dþ o 
folued. in. ſome Roſewater ,..,and 'oS, 
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ns ſweet Altnonds vppon aſtone,ftrike AY. 
IF ouer your gloues in 'cucric place (AN 
WM with the gum and oyle fo ground's (7a | 
$3 together, dooe-this with a little foal ; 
:, arty bur bee ſure the ploues'732f. | 
bee firſt throughlic drie, 2nd the co-/ Fs Ft 
= llour well rubbcd and beaten out > "0 
of the glone ; then let them han XK 
” againe till they bee drie, which will 
bcc in ſhort time, Then if you will 
% have your gloue tolic ſmooth and 
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ture of gummeand oyle, and drieſy 
Y erode po yet once againe. Then 


our ftone two or 


muzke , o ooh 
ks a ee grmeraſ good Roſewarer , 


9 ſpoonge take vp the compoſition[W 

IN by a lutle and Kate, and (o lae i © 
"Mad our gloue lying vppon the; | 

; Pick cke and ſtraine your gum By | 
IS Dc before Rn Pe vp | 
ling bar rhe one ; de of . your a 

No area and then hang ir wpH WV, 
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w- Ointments, beauties,@>c. | 
's |co'drie , and then finiſh the other 

£2 | fide. Tenne graines of muske will ' E 
() [ give a ſufficient perfume to eight {5 
+ _ LC of gloucs. Note allo that J 

ME” chi: perfume is done vpon a thinne ;3 
A Lambes 1-ather ylowe : and if you | 

| C3] worke vppoa a kids skin or goates | 
ON skinne, which js viuall leather for j{fY 

14 rich perfumes , then you muſt adde | & J 

OI more quantitic, of the oyle of Beg wal 
AE co your gumme , and goc querthe 

> er Blouc ewile therewith, 
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| —— | Sweet powders, 
gn cxcelicntlic , but the ſame hath a Tn of | 
as ſtrong ſmell, and therefore muſt @ : 
el /Fo fweetned with ſome aromaticall! wo, 7 1 


| Or elſe the hare beeing firlt\z3 > 
Oy 7, ek waſhed and then moiſtned? Fer i 
OFF Sa prettic while by a good fire in' -41 
TS &{warme al'om water with a ſponge, 
2AM u maic moiſten the ſame ina de} fel | 
ls vEos of Tormericke; Rubarb, 
WA barke of * the Barberie tree 
*|þap | ſo; it wilFreceige: a*moſt Os 
Jand beautifull colour. The Dog 
1 berrt6 8" alſo an'' excellent” m_— 
_— a olden hquor withall fe 
| o ; beate, our allom\t vpR 
Sb diert! ab whers ewiter'is rob-Bf 
b i HihueiCthercin: >aref, 
li Þ ouncesto a pottle'of water willb 
| 1 < <4 ſufficient, letit boile a while, fair lf] 
Kot, and this is your allome licourf0y | 
|" = wherewith you muſt firſtprepare thejhe 
Sl hairc, 
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I: 7.8 ow to colowr the head or beard in-* IF *Y 
to 4 Cheſnut colour in halfe an houre, No 4 


Ake one part of lead calcined li 

with ſulpbur, and one part of i 

quicklime, temper them ſome- ji "+ 

bat thin with water, lay itypon they þ 

1 aire, chafing it well i 10, and let it} 

2 dry one quarter of an houre orther-|} Nd 
Fabout,then walh the ſame off with$ 
Wire watcr divers times , and afilief 

: with ſopeand water , and it will bee if & 

F ſea veric naturall haire colour, The W*, 

| r- | onger it lycth vpon the a, Thell w | 

1 onthe it groweth, This coloureth Na; 
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F{notthe fleſh atall ; and yet irlaſteth{ FO) 
veric long in the haire. a 
Sapine expertum. 
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